Localita Vivoli, Massa Marittima

PRIMA VIOLA

2025

A bright straw-yellow color.

iodine.

versatile in food pairings.

Designation:
IGT Toscana

Grape varieties:
Viognier, Chardonnay

Soil type:
Calcareous clay

Cultivation system:
Guyot

Vine spacing:
220mx0.78 m

Vine density:
5,800 plants/ha

Planting year:
2011, 2017

The bold bouquet is characterized by notes of acacia
blossom, lemon leaf and tropical fruits, with hints of

The flavor is rich and pleasant, with a smooth start,
excellent minerality and a refreshing quality that
makes it very drinkable, whilst maintaining good
structure and a full, enjoyable finish. Extremely

In-vineyard and in-winery
processing:

Manual, in compliance with
organic agriculture standards

Grape selection:

In-vineyard, through manual
harvesting using crates; the two
varieties are harvested and
vinified separately

Fermentation:

In concrete vessels (70% of
grape), in 225 L oak barriques
and French tonneaux (30%)

Aging:

In raw concrete vessels and
French oak barriques, on fine
lees, for 6 months

Alcohol content:
14%
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