FERTUNA, TusCAN MAREMMA, ITALY MENTZENDORFF
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CELEO

TENUTA FERTUNA

maremma toscana

DETAILS OF PRODUCTION

Tenuta Fertunalocated in the heart of the Tuscan Maremma was created in 1997 to fulfil VINTAGE
Giuseppe Meregalli’s vision to build a super-premium estate that could proudly sit 2018
alongside the other noble Italian wine brands represented by his family’s agency business.

STyLE
‘Celeo’ by Tenuta Fertuna is made from organic farming in Gavorrano in the heart Red
of the Tuscan Maremma. Blend of Merlot and Cabernet Sauvignon, it is the iconic
symbol of the important Tuscan red wine, to be opened on special occasions. BLEND OF GRAPES
Full of opulence, this is a versatile wine that can be enjoyed now or after a long Sangiovses, Merlot,
resting ageing. Cabernet Sauvignon
Matured in barrique for approximately 12 months. The fermentation is partly in WINEMAKER

steel and partly in new wooden barriques. Paolo Rivella

ALcoHoL

14.5%
TASTING NOTES 457

Deep purple color and intense, balanced and clear aroma. Notes of blackberry
and blueberry juice, with that balsamic touch. On the palate, very refined balance
and a good amount of freshness, the tannin is only hinted at and well integrated
into the magnificent taste progression. The finish is sumptuous for persistence,
pleasantness and integrity.

How TO SERVE

Perfect in combination with red meats, game and braised meats and dark chocolates.

www.fertuna.it



