Tenuta Ghiaccio Forte
Morellino di Scansano

THE FACTS

COUNTRY: Italy

REGION: Tuscany

APPELLATION: Scansano

CEPAGE: 100% Sangiovese
AGING: 6-9 months in stainless steel
ANNUAL PRODUCTION: 3500

THE STORY

Tenuta Ghiaccio Forte is the fruit of Sandro and Filippo Chia’s
desire to share their knowledge of viticulture in Maremma,
giving life to wines that are tightly bound to their territory of
origin.
PHILOSOPHY: COURAGE, VISION AND PATIENCE
The courage to reach a border area that has
always been dedicated to viticulture, a crossroads of trade
and culture since time immemorial.

The vision to believe in the potential of

native vines like Sangiovese and Ciliegiolo as well as
international varieties such as Petit Verdot and Syrah, in
their ability to adapt and evolve.

And the patience to study and wait for the
right expression of the wines produced.

THE ADJECTIVES

N0 RGO AROMAS / FLAVORS: Fresh berry and cherry aromas
MOUTHFEEL: Warm and earthy with a nice dark fruit
concentration

THE SELLING POINTS

Coastal Sangiovese from Maremma, juicy and elegant
AWARDS: 90pts James Suckling

SUSTAINABILITY: Organic In Practice

PAIRINGS: Grilled meet, pasta with any tomato based
sauce
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