
 

 

 

LaSelva Rosato 
(IGT Toscana) 
Sangiovese & Ciliegiolo 

 
 

The 2016 LaSelva Rosato is a classic Tuscan rosé that 
has ample structure, but is also light and deliciously 
fresh.  Coming from a blend of the estate’s organic 
Sangiovese vines as well as Ciliegiolo, the grapes are co-
fermented together in stainless steel tanks and then rest 
there for several months before an early spring bottling.  
The finished result is rich in the nose with wild red and 
black berries, hints of herbs, and fresh salinity.  The 
palate follows with dark but lifted berry fruit, clean and 
refreshing acidity, and a pure mineral driven edge on the 
finish.   
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