
Sovrano del Teso

THE MONTECARLO BRAND

The Fattoria del Teso has always aimed at the 
preservation of its natural environment and at the 
growing of typical and genuine products along the 
tradition of Tuscan agriculture. The products of 
our Farm combine the experiences of the past and the 
techniques of the most advanced agronomical and 
oenological researches.

The wines of Fattoria del Teso truly represent 
the unique “terroir” of Montecarlo. The taster is 
immediately struck by the elegance and sophistication 
of both whites and reds. These characteristics – due 
to the vicinity of the sea and to the mild climate – 
distinguish the wines of Montecarlo from all other 

The VinSanto of the Fattoria deserves a special mention: 
a typical Tuscan product, our Farm ages it for over 5 
years in the old kegs in its attics.

FATTORIA DEL TESO
Montecarlo (LU) - Italy
Ph: (+39) 0583 28 62 88 - Fax: (+39) 0583 28 78 14
www.fattoriadelteso.it - info@fattoriadelteso.it

Organoleptic characteristics:
 

COLOUR
straw-yellow with greenish tonalities 
and fine perlage.
BOUQUET
well-orchestrated, delicate, slightly 
fruity.
FLAVOUR
snappy, fruit-forward.
SERVING TEMPERATURE
6 - 8°C.
FOOD PAIRINGS
Ideal as an aperitif and digestif.
BOTTLES
750 ml Renana. 

Technical information:
 

REGION
Montecarlo, hillside village in the province of 
Lucca.
GRAPES

VINIFICATION
temperature controlled in retorts to reach the 
ideal carbon dioxide pressure.
AGEING
 

MATURING
 

LIFESPAN
 


