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TOSCANA VIOGNIER IGT
LA BALENA

Bright straw-coloured appearance with strong hints of gold. Initially a floral wisteria 
aroma, lime, acacia, broom, then cedar, lemon balm, wild thyme and maquis 
shrubland. The fruity aftertaste is enhanced with hints of peach and honeydew. The 
taste is voluminous, tangy, pleasantly citrusy, fresh and with good body. A long finish 
with aromatic herb.

750ml 1500ml

Grapes 100% Viognier

Origin Colle al Fico vineyard, San Lorenzo

Cultivation systems Guyot

Plant density 6200 plants per hectare 

Yield 70 quintals per hectare 

Average age of vines 13 years

Terroir Loamy-sandy texture, slightly calcareous

Barrel ageing
On fine lees for around 9 months, 6 of which in 
used barrels

Ageing in bottle At least 12 months

Analytical data Alcoholic content: 13 % - Total acidity: 5 - pH: 3.38


