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VERMENTINO NERO IGT TOSCANO

This wine is a tribute to the rare, native grapes of the

Lunigiana region.

It is a distinctive blend of 95% Vermentino Nero and 5%
Pollera, two varieties that embody the soul of our territory.

The vineyards are located in the municipality of Fosdinovo, at
altitudes ranging from 70 to 200 meters above sea level.

The soil rich in minerals and characterized by grey clay schists
naturally limits yields. This is crucial for Vermentino Nero, as it
encourages the development of thicker, healthier skins,
protecting what is traditionally the variety's most delicate
attribute.

Yields are strictly kept below 8,000 kg per hectare.

The grapes are hand harvested around mid September, timed
precisely to precede the Atlantic disturbances that could
compromise the quality of the vintage.

Grapes are received via gravity flow using conveyor belts to
ensure the fruit remains intact. We employ a combination of
classic and semi-carbonic maceration, with low-temperature
fermentation in concrete vats. This approach is designed to
honor the vibrancy of the fruit and the elegance of the tannins.
All punch-downs are performed manually, and racking is done
by gravity.

The wine ages on its fine lees for 8 months before bottling in
July. After a period of bottle aging, the wine is released
between 12 and 15 months after the harvest.

Annual Production: Approximately 40,000 bottles.
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