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Inviting aromas of blackberries, cherries and plums with hints of
tobacco herbs and spice. A secondary layer of subtle oak and a touch
of earthiness are also present.

THE ILOOK:
Deep ruby red hues

THE TASTE:

Rich and velvety showcasing flavors of ripe dark fruits. Well
balanced acidity with firm yet approachable tannins that lead

to a satisfying finish with a harmonious blend of fruit and oak notes.

THE STORY:

The Fully Loaded Super Tuscan is the second release for La Pistolina,
hailing from the Italian wine region of Toscano. With this blend

we wanted to revisit the roots of our heritage and stay true to our
name while expanding on our interests of building out a wine
portfolio from various parts of the world.

FOOD PAIRING:
Perfect with hearty dishes such as grilled meats, pasta with rich
tomato sauces or aged cheeses.

SERVING:
Best served at 16-18 °C (60-64°F) in a large Bordeaux-style glass to
tully appreciate its aromas and flavors.

THE VINTAGE:

2021 delivered typical weather conditions for Tuscany, Italy.

The rich soil in this region with a combination of clay and limestone
is ideal for grape cultivation. The Mediterranean’s climate of warm
sunny days and cool nights allowed for optimal ripening of the grapes
used in this blend.

Blend: Cabernet, San Giovese, Aging: 12 months aging in 60 gal.
Merlot and Cannaiolo oak barrels, 50% new oak,

50% once used oak. 2 02 1
Alcohol: 14.5% by Vol

Case production: 300 TOSCANA, ITALY

pH: 3.35



