2022 product list

Who we are

Le Rogaie - a Tuscan name for brambles - is a
young company whose aim is to take care of
nature, its inhabitants and its fruits. Our
work is oriented towards the production of
quality goods that are both linked to tradition and sustainable for the environment.
For this reason, we use chemical-free cultivation and transformation processes, and we
implement state-of-the-art techniques to
preserve the land and its biodiversity.

Farmland’s rights chart
Climate change, fuelled by excessive emissions of carbon dioxide
and other pollutants, is causing serious threats to human life. The
agricultural sector is both the cause and the victim of this problem,
and our daily efforts are directed towards finding a solution. We
have therefore identified key areas where we need to act to ensure
the well-being of the environment.
Water: agriculture is the main cause of the progressive depletion of
freshwater reserves, absorbing around 70% of the world's annual
water consumption. Consequently, we have decided to focus on the
cultivation of olive trees and vines, which grow luxuriantly without
need for irrigation.
Biodiversity: this term refers to all the living species that inhabit an
area. Their sole cohabitation is responsible for the stability and
health of the environment: the cleanliness of the air, the solidity of
the soil, the absorption of water and even extreme meteorological
events depend on the harmony between the organisms of an ecosystem. Consequently, all our activities have as their primary concern the respect and protection of the animals and plants living
around us.
Chemistry: all too often, substances that are toxic to humans and
the soil are used to feed and protect crops, while underestimating
nature's own ability to provide for its own needs. Chemistry in agriculture must therefore focus on studying the synergies between living species and abandon synthetic compounds.

forteto
morellino di scansano DOCG 2020
Morellino di Scansano, in homage to
the local tradition, but in our own way:
Sangiovese in purezza, from old vineyards, and no blending. We wanted to
bring this historic variety - universal
symbol of Tuscany - back to an archaic
dimension, carrying out the entire vinification process in concrete tanks.

In addition to the spices, its marked
acidity and strong tannins, lovers of
Sangiovese will find in it the characteristic note of wet cloth.

Service temperature: 16-18°
Food pairings: soups, beef, wild game,
ripened cheese.
Production: 4800 bottles.
750 ml
14,5% vol

banditaccia
ciliegiolo toscana IGT 2020
Ciliegiolo is an indigenous Tuscan variety. Our approach
was to let the grapes speak for themselves, trying to
bring back into the bottle the freshness that come from
this vineyard, its soil and the saline air that pervades
them.
The result is an intense red colour with violet reflections. Berries’ scent stands out on the nose, while in the
mouth the balance between acidity and red fruits, together with the extremely delicate tannin, leaves room
for the notes of cherry.
Service temperature: 14-16°
Food pairings: cold cuts, grilled meat, ragouts.
Production: 1750 bottles.
750 ml
13,5% vol

lupo bianco
toscana bianco IGT 2020
Born from the union of the most characteristic autochthonous grapes of the
Tuscan Maremma, Lupo Bianco is a
wine strongly linked to the territory,
whose character it wants to represent.
We produce just over 600 bottles, since
we obtain our wine from a few selected
rows of our vineyard, the grapes are
carefully selected and only the purest
juice is extracted from the light pressing.
The grapes, organically grown, macerate on their skins for 24 hours, then rest
for five months in steel together with
the finest sediment.
Service temperature: 10-12°
Food pairings: soups, fatty fish, white
meat.
Production: 1666 bottles.

toscana IGP 2021
Le Rogaie’s classic blend. Smooth on the palate, with a
bitter and spicy pepper aftertaste. Hints of artichoke.
Our olive oils are obtained from the three olive strains
that typically characterise the Maremma countryside:
Leccino, Moraiolo and Correggiolo. The variety of the
olives and the age of the trees - ranging from 40 to 400
years old - allow us to obtain a unique product.
The exclusive use of mechanical procedures and cold
pressing guarantee the quality of this extra-virgin oil
while maintaining a strong link to the tradition.

Bottle format: 750 ml.
Also available in 3 and 5 litres can.
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