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IGT TOSCANA ANSONICA ZAMPICATA NEL PALMENTO
GRAPES: 100% ANSONICA

TRAINING SYSTEM: SPUR CORDON

PLANTAGE: 220X0.80 (5500 STEMS / HA)

AVERAGE PRODUCTION PER PLANT: 1 KG

MAXIMUM YIELD: 90 QL / HA, AFTER BEING PRESSED BY FOOT,
THE YIELD IS VERY LOW

SOIL: STONY, MEDIUM MIXED WITH A PREVALENCE OF CLAY,
RICH IN SCHELETRO

VINIFICATION: IT BEGINS WITH THE MASHING OF THE GRAPES BY
FOOT, IN A GRANITE MILLSTONE OF ETRUSCAN AGE DESIGN
FAITHFULLY REPRODUCED IN SITE. TO CONTINUE THE PATH OF
FERMENTATION WITHOUT THE MODERN TECHNIQUES
AVAILABLE TODAY, THE WINE REMAINS IN USED BARRIQUES
UNTIL BOTTLED.

THE WINE REMAINS BOTTLED FOR A YEAR.

ANNUAL PRODUCTION: ABOUT 1,000 BOTTLES OF 750 ML



ORGANOLEPTIC CHARACTERISTICS

COLOR: GOLDEN YELLOW, WITH A FRUITY PERFUME

TASTE: ETHERAL, INTENSE, HARMONIOUS, FULL-BODIED

PRODUCER’S ADVICE: WE RECOMMEND IT TO ACCOMPANY
STRONGLY FLAVORED DISHES OF EITHER MEAT OF FISH

SERVING TEMPERATURE: 12/14 °



