
Zone of production: Tuscany
Grape varieties: Vermentino

No. of bottles produced: 6.700
Alcoholic content (%): 12,5

Vintage 2023: The abundant spring rains, combined with ongoing 
climate changes, have favored the spread of pathogens in various 
areas of Tuscany. An undeniable reduction, even a significant one, 
in yields. However, the grapes that reached maturity allowed the 
production of intense wines of excellent aromatic quality.

Tasting notes: Light straw color, intense aroma that weaves herbal 
and citrus fruit notes with hints of chamomile, laurel and stone 
fruit. On the palate it’s fresh, persistent, well-balanced and 
mineral.

Combinings: A very versatile wine to be paired with seafood 
antipasti, fish based first courses and great with pesto too.

Recommended serving temperature: 54°F (12°C)

A fresh and youthful wine with herbal aromas and distinctive citrus notes.  A balanced 
palate with a nice integration of fresh acidity and mineral notes and clean finish.
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