
Gran Galateo, in its 100% Sangiovese com-
position, is intended as a tribute to tradition 
and to this grape variety, as widespread in 
Tuscany as it is renowned worldwide. From 
its origins, our estate has passionately upheld the belief that exclusively promoting 
indigenous grape varieties cultivated for centuries in our region was the right path 
to follow. The uniqueness of this bottle is the slight woody note, making Galateo a 
fine traditional wine, never banal, with a well-defined personality that highlights its 
qualities.

Classification:
IGT (Indicazione Geografica Tipica)

Grape Variety:
100% Organic Sangiovese

Color:
Intense and bright ruby red with 
garnet nuances

Vinification and Aging:
Fermented in refrigerated stainless 
steel tanks for 20 days, aged in 
small French oak barrels for 6 mon-
ths, and an additional 6 months in 
the bottle

Tasting Notes:
The wine stands out for its dry and 
warm flavor, accompanied by a ple-
asant tannic note that contributes 
to a perfect balance. Each sip offers 
a complete sensory experience 
with harmonious complexity that 
unfolds with each taste. Alcohol: 
13% Vol.

Pairing Notes:
It pairs with typical Tuscan dishes, 
soups, and red meat.

A tribute to Sangiovese 
grapes encapsulated in an 
authentic bottle with vibrant 
personality
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The harmony of the landscapes, composed over centuries by the orderly work of man.

Produced and bottled by Società Agricola 
Fattoria Santa Lucia s.s.a. - Pontedera Toscana Italia


