
A deep straw yellow color with golden highlights.

The nose is intense and complex, revealing notes of 

yellow flowers, tobacco-scented peach and tertiary 

aromas of toast, vanilla and hazelnut.

On the palate, it is full-bodied and enveloping. Very 

savory, it corresponds to the complexity perceived 

on the nose. The finish is very long, with a balsamic 

and spicy aftertaste. A powerful wine that does not 

lack freshness.

Designation:

IGT Costa Toscana

Grape varieties:

100% Viognier

Soil type:

Calcareous clay

Cultivation system:

Guyot

Vine spacing:

2.20 m x 0.78 m

Vine density:

5,800 plants/ha

Planting year:

2011, 2017

In-vineyard and in-winery 

processing:

Manual, in compliance with 

organic agriculture standards

Grape selection:

In-vineyard, through manual 

harvesting using crates

Fermentation:

Spontaneous, in 225 L French 

oak barriques and 500 L French 

oak tonneaux on fine lees; 

malolactic fermentation is also 

spontaneous

Aging:

10 months in barriques and 

tonneaux on fine lees

Alcohol content:

14%
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