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Grape varieties Vermentino

Wine description
La Pettegola Vermentino, Banfi’s newest addition, is crafted selecting the
best grapes from the Tuscan coast. It is intense, sweet, fresh and light
and recalls the perfumes of the Mediterranean scrub. It also expresses
the winning combination of tradition and innovation which create the Banfi
experience within the world of wine in the Tuscan region.

Tasting note
This wine is fresh and intensely fruity on the nose. Exotic fruits and spices
with underlying tones of Mediterranean wood are revealed. In the mouth
the wine is full with soft structure that is enlivened by a rich acidity.

Vineyard information
Average vine age 5 to 10 years old
Elevation 100 to 150 metres
Soil composition Balanced and sandy soil structure,

yellowish-brown
Average yield (hl/ha) 125 hl/ha
Harvest type Machine harvested
Environmental management Sustainable

Winemaking information
De-stemmed Crushing
Fermentation vessel Stainless steel tanks
Fermentation Temperature controlled
Maturation vessel Stainless steel tanks
Maturation time 3 months on fine lees
Finning/clarification Bentonite
Filtration 0.45 micron absolute membrane

Wine Analysis
Alcohol by volume 12.5%


