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Details of production

385 IGT Toscana Rosso is the brainchild of the Meregalli and Bianchini families 
after 15 years of collaboration. The grapes coming from Montalcino and Montecucco 
display the typical features of the Val d’Orcia, which combined with the Maremma 
grapes, make the 385 a unique, fresh and fragrant wine. The terroir of the vineyards 
consists of medium-textured heterogeneous soils, schistose and alluvial clay, rich 
in stony skeleton and carbonates. Winemaking in red with maceration on the 
skins. Malolactic fermentation in stainless steel vats to enhance the finesse of the 
different aromas.

Tasting notes

Deep red, purplish if exposed to light. Very powerful and penetrating, with strong 
personality. Rich ripe fruit notes, blueberries, blackberries, red berries and lightly 
toasted spices. The taste is warm and developing, clear hints of vanilla and berries 
giving a very long and pleasant persistence.

How to serve

Excellent with traditional Tuscan cuisine, grilled meat, game. Excellent with  fresh 
and mature cheeses.

Vintage  
2018

Style 
Red

Blend of grapes
60% Sangiovese 

20% Merlot
10% Syrah

10% Ciliegiolo

Winemaker
Paolo Bianchini

Alcohol
14%

385 Toscana Rosso IGT


