VILLA DA VINCI
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VILLA DA VINCI Leonardo da Vinci SpA is areality that represents

a union of Italian wineries specializing in the
distribution and marketing of wines nationally

8 'I'[] ")P[]LI'I’[] and internationally. Our mission is to enhance

the history and the excellence of the wines of each
territory to arrive at a careful selection of products,
each one an expression of its place of origin.

TASTING NOTES

Toscana Igt

Vineyards of Villa Da Vinci, in Vinci @

40% SANGIOVESE
30% MERLOT
30% SYRAH
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VILLA DA VINCI

:;f"{f 0/ Maceration on the skins for about 12 days. Fermentation at 28-30°C, separated for each
s ﬁ ffﬂ grape variety. Frequent pumping over and delestage. Light saignée

TOSCANA

In mostly new oak barriques for a period of 12/18 months

Merlot and Syrah 8-15t" September; Various, with prevalence in the South
Sangiovese 22nd September - 5
October
ot LRl Da VI Alluvial deposits from the Pliocene Epoch, rich in
shells

From 40 to 130 m asl
Mainly Guyot, but also spurred cordon and, for
the older vineyards, Tuscan ‘archetto’



