Leonardo da Vinci is a painter, a scientist, and also a wine
expert—a wine lover, as we would say today. Leonardo has an
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agricultural soul: he was born into a family of winegrowers in
the small village of Vinci in Tuscany, and wine is part of his
daily life. In fact, his genius is also expressed in wine: through
his writings, Leonardo can be considered the first agronomist,
oenologist, and sommelier in history. The Tuscan winery
Leonardo da Vinci was founded in 1961, when thirty growers
decided to join forces in Vinci to vinify the local grapes into
quality wines. From just a few initial hectares, the cooperative

has grown: inspired by Leonardo’s genius, the winery blends art,
science, and nature, enhancing Italy’s winemaking tradition.

VERMENTINO

TOSCANA IGT
2025
TECHNICAL INFORMATION
Alcohol content: 12,5%
Total acidity: 7,07 g/l
GRAPES Volatile acidity: 0,26 g/l
Vermentino Dry extract: 22 gl

Residual sugar: 4,5 g/l
PRODUCTION AREA

The hilly areas of Vinci and neighboring
municipalities

VINTAGE

One of the most balanced vintages of recent
years: less extreme than 2022 and more
consistent than 2023-2024. Winter and spring
were rainy, allowing for a good replenishment
of water reserves in the soils. This proved
gssential, as the vineyards went through the
summer without severe water stress. The
summer then turned out to be warm but stable,
with good temperature variations between day

AVAILABLE FORMATS
0,75L

VINIFICATION AND AGING

White vinification with crushing and soft pressed,
fermentation at controlled temperature of
16-18°C. Maturation until January/February in
thermo-conditioned thanks

AVERAGE ALTITUDE OF VINEYARDS
AND EXPOSURE

40-130 m asl / Various exposures, predominantly
South-facing

and night
SOIL TYPOLOGY AND VINE TRAINING

Pliocene alluvial deposits, rich in shell fossils.
Mainily Guyot and spur cordon training systems
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First courses with light =
sauces, and main courses
such as baked fish and

fried dishes

10-12°C

Straw yellow Rich, full-bodied, balanced,

Broad, fragrant, and well-balanced
floral aromas, with intense notes. and savory
With aging, flinty minerality will

become more pronounced
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