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Costa Toscana Vermentino Igt
Vigna La Punta, Vigna Travicelli
About 120 meters above sea level

Tipically called “alberese”,of medium weight, calcareous
with plenty of stones

South-west

6944 (1,80 x 0,80)

100% Vermentino

September 4th and 17th. Handpicked into 15 kg baskets.
50 g/ha.

Soft pressed in whole clusters. Decanting of the juice to
allow the settlement of rough impuirities,
fermentation at controlled temperatures, in stainless steel.

The wine is kept in stainless steel, on the yeasts and
frequently stirred up (batonnage) for 5 months.

In bottles for 3 months
13,5 % vol.
10000




