LA PARRINA COSTA DELL’ARGENTARIO ANSONICA

REGION: TUSCANY
SUB-REGION: COSTA D. ARGENTARIO DOC 

BODY: LIGHT, CRISP
DECANT: NO 

VARIETAL(S): 100% ANSONICA
FOOD PAIRINGS: APERITIF, LIGHTER FARE, SEAFOOD
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Costa dell'Argentario D.O.C.

Ansonica is a prized wine which came to us from Greece- it is also found in Sicily where it is called Inzolia- here it makes wine which displays more tropical fruit and a fuller texture. The wine made from these grapes earned DOC status in Tuscany in 1995. The Argentario coastline is one of the most beautiful areas of Tuscany, covering in part the territories of the municipalities of Manciano, Orbetello and Capalbio as well as all of Monte Argentario and the Isle of Giglio. 

This grape has been grown from times immemorial in Sicily, in Sardinia, on the Isle of Elba and the Argentario, but there is no historical evidence of how it reached places that are so distant from one another.
