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In Nero - Vermentino nero Toscana Igt

Who goes to our vineyards, can find a red variety not comparable to others. Grape that arouses 
curiosity has a velvety black color, medium grain and loose bunch, which has a name: it is called 
Vermentino Nero. We isolated it from the many clones and multiplied to obtain an enough quantity to 
make wine in purity. This wine has an intense ruby-red color with garnet hues, vinouos aroma and dry 
flavour. Is excellent with cold meats and sausages, typical Tuscan pasta and pizza.

Classification: IGT Toscana
Grapes: Vermentino nero (100%)

Production area: San Gimignano (SI), Italia
Farming system: Free horizontal cord

Vineyard age: 10 years
Soil type: clayey - tuffaceous, rich in organogenic sediments ("niches") and well-endowed with limestone

Yield: 2,0 kg per stump
Harvest time: Manually harvested in carts from approximately 1'000 kg of grapes. End of September

Vinification
L'uva viene raccolta verso la fine di settembre, 
quando la buccia di questo particolare vitigno 
comincia a “tirare”, mostrando i segni della 
concentrazione e le prime avvisaglie di un 
appassimento in pianta. La vinificazione avviene 
nel pieno rispetto della materia prima, cerThe 
grapes are harvested towards the end of 
September, when the skin of this vine begins to 
"pull", showing signs of concentration and the 
first signs of drying on the plant. The winemaking 
process is carried out in full respect of the raw 
material, trying to avoid mechanical treatments 
too invasive, pressing and destemming in the 
morning when the outside temperature is still 
low and immediately sending the crushed grapes 
in a refrigerated tank with the addition of dry ice, 
where it remains for about 48 hours at a 
temperature of 10 °C, to perform a 
pre-fermentative cold maceration in a watery 
medium. On the third day after destemming, the 
selected yeasts are inoculated, which usually 
takes 3 full days to start fermentation, because of 
the low temperature of the crushed grapes. 
Fermentation is done at a controlled temperature 
of 25 °C and lasts about 7 days. At the end of the 
fermentative

Refinement
The wine is aged in stainless steel tanks at a 
controlled temperature of 18-19 °C for 6-7 
months, it stays in contact with fine lees and 
undergoes an average of two decanting which 
help to clean it and to keep it always fresh and 
fragrant, after which the wine is clarified and 
stabilized, followed by filtration before bottling, 
usually done in the months of May-June 
following the harvest.

Recommendation
Ideal wine for aperitifs and raw dishes, both sea 
and land. Perfect in combination with soft sheep 
cheese (marzolino), Tuscan ham, and fresh broad 
beans. Optimal serving temperature 13-14 °C.

Tasting notes
Color: light and bright ruby red with elegant pomegranate reflections
Bouquet: fruity and crisp with precious notes of ripe cassis and marasca cherry, well mixed with fine 
hints of dried tobacco and black pepper.
Taste: round and embracing with light and velvety tannins that make themselves felt in all their 
delicate pleasantness and embellish the organoleptic picture of this special wine, obtained from an 
extraordinary grape variety and yet to be discovered.


