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TOSCANA IGT 
VERMENTINO

The bunches are culled and harvested by hand, then the grapes are brought to the 
winery, where they are vinified in steel vats. The color is a bright straw yellow. The 
intense aromas are reminiscent of lavender, wisteria, lemon balm and thyme, and, 
later, grapefruit, followed by peach. The mouthfeel is fresh and tasty, with a snappy 
structure and intense fruitiness. 

Grapes Vermentino 100% 

Cultivation systems Guyot

Plant density 6000 vines per hectare

Average age of vines 10 years

Yield 90 quintals per hectare

Terroir Loamy-sandy texture, slightly calcareous

Ageing in bottle At least 3 months

Analytical data Alcoholic content: 14 % - Total acidity: 5.9 - pH: 3.41

750ml


