TUMAS, Grignolino del Monferrato

Producer
Winemaker
Estate Founded
Country

Region
Appellation

Grape Vartietal

Soil Composition
Elevation

Fermentation Method

Alcohol Content

Tasting Notes

La Scamuzza
Mario Ronco
1971

Italy
Piemonte

Monferrato

100% Grignolino

Calcareous Clay
269 Meters

Fermented and matured in Stainless
Steel tanks to showcase the unique

characteristics of the Grignolino grape.
14%

This wine reflect the typical
characteristics associated with the
Monferrato area and is vinified purely
with respect for antiquity and tradition.
Light ruby red in color with orange
reflections, highly aromatic with light
tannins and a pleasant finish - simply

genuine Grignolino, in its purest form.
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