
 

Poggio al Tufo Cabernet Sauvignon

Country: Italy Region: Tuscany

Type: Red Varietal: Cabernet Sauvignon

Format: 12 x 750ml

BC AB SK MB

+83343 +764091 +54036 

Speculative Open 

TASTING NOTES 

Colour: Deep ruby red.

Aroma: A broad, complex nose with aromas of blackberry preserve, black pepper,
licorice, vanilla and balsamic herbs.

Taste: Rich and full-bodied, with velvety tannins that are nicely integrated. Well-
balanced with nice length and a pleasing sensation of freshness.

Food: Italian pasta with bolognese sauce, grilled white meats, fresh cheeses.

AWARDS & ACCOLADES 

2022 ~ 91 Points. "This wine has bold velvety layers that show bing cherry, green bell pepper, and wild herb.
The palate feels soft and powerful with its tannins that hold onto flavors of bright cherry, roasted pepper,
and savory spice. There is quality and finesse that you experience throughout the wine and fresh acidity
makes it less intimidating to drink." - Michael Laudenslager - Wine Enthusiast, Jul/2026 

2021 ~ 90 Points. "The nose leads with fruit aromas that are simultaneously astringent and warm, like
blackberries glistening in the sun, before spicier notes of cloves and cinnamon gradually emerge. That
composed yet compelling balance between fruit and spice continues on the palate, while acid rips through a
sticky spiderweb of tannins." - Danielle Callegari - Wine Enthusiast, Dec/2024 

OTHER INFO

The "Poggio al Tufo" estate vineyard, owned by the Tommasi family since 1997, comprises 66 hectares (163
acres) in Pitigliano, the heart of  the "Maremma Toscana" zone located in southwestern Tuscany. The grapes
are picked when slightly overripe. Traditional red wine vinification, with maceration for 12 days. Maturation
for 12 months in 70 hl Slavonian oak casks.

For more information, please contact International Cellars Inc.
200-1122 Mainland Street, Vancouver, BC V6B 5L1
604 689 5333 info@international-cellars.com
www.international-cellars.com
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