
Le Crocine, the winery’s namesake wine, is a 
sincere expression of its blend of classic 
Bordeaux varieties grown in Alta Maremma.

Spontaneous and authentic, it is a captivating 
wine with remarkable freshness, suitable for 
the entire meal, with stylistic precision and 
great versatility.

le crocine 2024

2012
first vintage

Fermentation and maceration take place in 
temperature-controlled stainless steel tanks 
for about 2–3 weeks, with particular attention 
to extraction. After malolactic fermentation, the 
wine ages for at least 6 months in steel and 
partly in used barriques before bottling.

vinification and aging

Ruby red with purple reflections. The nose is 
fruity with notes of strawberry and cherry, 
enhanced by a spicy side recalling black 
pepper. On the palate, fruit notes dominate 
with a gentle entry, smooth flow, and very 
pleasant drinkability supported by precise 
tannins.

tasting notes

toscana rosso igt

Merlot, Cabernet Sauvignon and Cabernet 
Franc.

blend


