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OSATO 2024 
Valdarno di Sopra DOC Cabernet Franc rosato 
Vigna Ruschieto 

Vineyards: Medium-textured, clayey slopes with south/southeast 
exposure at an altitude of 290 meters a.s.l.; planting density of 
5,000 vines per hectare 

Grapes: Cabernet Franc 

Training system: Guyot 

Yield per hectare: approx. 45 quintals 

Harvest period: The grapes were harvested manually during 
the third week of September 

Vinification: The grapes were not destemmed. Whole bunches 
were placed in the press, but no pressing was carried out. The 
juice was collected by gravity and then vinified at a controlled 
low temperature in steel tanks 

Aging: Once fermentation was complete, after about 15 
days, the wine was aged for about 2 months in contact with 
the fine lees in steel vats, then bottled and released for sale 
after 3 months of bottle aging 
Tasting notes: Intense pink color with floral aromas. The taste 
is clear and fresh with hints of raspberry, tomato leaf, and 
elegant herbaceous notes typical of the variety, and a very 
light tannic note 

Alcol: 12,5% 
Kcal/kj: 74/310 

Ingredients: www.lasalceta.com/osato2024 

Ratings: Falstaff 92 Pts – James Suckling 91 Pts – WinesCritic 92 Pts 

Available in the following sizes: 750 cl e 1,5 lt 

Organic Certification: Suolo e Salute 
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