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SOF
TOSCANA INDICAZIONE TIPICA

denomination TOSCANA IGT
grape Cabernet  Franc, Syrah

first vintage produced    2015
soil type The soil type is loam with sand, silt and a small percentage of clay 

training syste m  Cordon spur  

vineyards 

harvest period 

general information SOF is the new rosé of Tenuta Campo di Sasso, brainchild of 
Marchese Lodovico’s daughter Sophia Antinori. A bottle that does 
not go unnoticed, sinuous, graceful; a tribute to the  typical amphora' 
shape of provence' wines here exalted by the satin finishing in glass 
powder, which makes the bottle extremely pleasant to touch. The 
atmospheres of the French coast then, combined with the character 
of certain Tuscan: Syrah and Cabernet Franc planted on Campo di 
Sasso estate.
Simple and elegant to the eye, Sof is a wine of great elegance which 
reminds us of the sea breeze, the frankness of certain orange 
sunsets and the intensity of the Terroir where we grow our grapes.

wine making

 aging (months)

drinking occasions

total production

The grapes are selected in the San Giovanni vineyard situated on the 
gently sloping hillside in Bibbona, not far from the Tuscan coast of 
Alta Maremma. The sea breeze gives good ventilation around the 
vines and grapes , creating a benevolent temperature difference 
between day and night. This preserves freshness and develops 
complexity. 
The grapes were handpicked during the early hours of the morning 
of the first week in September.

After a careful sorting the destemmed grapes macerate for a short time 
to obtain the desired colour. They are then gently pressed. During this 
process of short maceration and gentle pressing our winemaker Helena 
Lindberg, combining excellent technical knowledge with a gifted natural 
palate, assesses the juice in order to attain the specific colour and taste 
envisaged by Sophia and Lodovico Antnori . The juice subsequently goes 
through the alcoholic fermentation in a temperature controlled stainless 
steel tank.
The wine rests for five to six months in stainless steel in order to 
preserve the delicate aromas.
The bottling process is also very specific. The bottle, amphora-shaped, 
has a satin finish with the name, SOF, in relief.

The bottling process is also very specific. The bottle, amphora-shaped, 
has a satin finish with the name, SOF, in relief.

One of the most notable features of rosé is the fact that it pairs with so 
many types of food. It naturally goes well with the cuisine of all 
Mediterranean regions, but more and more, chefs are also serving rosé with 
Asian-inspired dishes … Indian food … tapas … Tex-Mex … and regional 
American fare. 
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