
VIVA VALENTINA SANGIOVESE 

Varietal: 100% Sangiovese 

Vintage: 2020 

Origin: IGP Puglia, Italy 

TASTING NOTES 

The wine has a round, soft taste and is simply an excellent choice for those 

looking for a typical Italian wine with a luxurious touch. Not only the taste is 

smooth like velvet, but also the label is covered with soft, magnificent velvet. A luscious and jammy wine 

with an aroma of ripe red berries, black cherry, with clear hints of vanilla and cocoa. 

FOOD MATCH 

Viva Valentina Sangiovese works perfectly with rich meats and tomato-based dishes, such as lasagna, 

pasta Bolognese and pizza. Best served slightly below room temperature, at 16–18°C 

AWARDS 

International Wine & Spirits Competition 2018: Bronze  

China Wine & Spirits Awards 2018: Silver  

AWC Vienna International Wine Challenge 2018: Silver  

USA Wine Ratings 2018: Silver 

ABOUT THE PRODUCER 

Viva Valentina was founded in 2015, and has since then produced wines together with a few selected growers in Italy.  

Together with the winemaking team, Viva Valentina is focusing on delivering the best possible quality at every price point. 

As with the rest of ViniMundi’s portfolio, the wines from Viva Valentina are organically grown and certified ”Made with 

Organic Grapes”. 

The vinification is done in cooperation with Cerester is a quality minded winery located in the heart of Tuscany, between 

two of the most significant historical centers of the region, Pisa and Florence. The company was founded in 1994, from the 

experience of three generations who have been able to pass on, year after year, all their knowledge and tradition in wine 

field, as well as the passion for good wine.  

VINEYARDS 

Viva Valentina Sangiovese is an organic wine made of hand-picked and cautiously selected Sangiovese grapes from Italy's 

most sun-drenched region, Puglia. 

VINIFICATION  

Soft crushing; the temperature is controlled during fermentation and maceration to express the typical characteristics of 

these elegant grapes properly. Fermentation in stainless steel tanks with selected yest at a temperature between 22-26°C 

for 10 days, followed by natural malolactic fermentation. The wine is then oak-aged for 6 months, using a combination of 

French and American oak. 

TECHNICAL DATA 

Certifications: Made with organic grapes 

ALC: 13% 

RS: 13 g/L 

Packaging: Glass bottle of 750 ml with screw cap 

Bottles per case: 12 


