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VINTAGE:
BLEND:
DENOMINATION:
REGION:

TASTING NOTES

COLOR:
ON THE NOSE:

ON THE PALATE:

VINIFICATION

WINEMAKING:

AGING:
BOTTLING:

VINEYARD
SOIL:
PLANTATION:
HARVEST:

2024
100% Vermentino
IGT Toscana Vermentino

Maremma, Tuscany

Brilliant grey gold with hints of green on the rim.
Explosion of grapefruit, lime and white peach with hints of

freshly cut grass and touches of exotic fruits like starfruit.

Very fresh entrance evolving on white peach, pear and fresh
almonds finishing grapefruit pits and a crushed rocky minerality
and saltiness.

Whole cluster pressing

No malolactic fermentation

6 months on lees in stainless steel tanks

VERMENTINO

TOSCANA
2024

L

No fining, light filtration

Clay and limestone
5555 vines/ha oriented east/west
Hand picked

MONTEVERRO

VINTAGE COMMENTS

The average temperature in 2024 was particularly high (the hottest winter and spring and only summer 2017 still has the record since

we record climate data in 2008). Anyway, if you look closely at these data, you can see that heat waves were rare in 2024 and vine

development was very regular. In addition, the numerous spring rains have kept the vineyard with sufficient water resources for the

summer heat. But most of these rains occurred during flowering (late April to mid-May) and this is the most delicate time for

cryptogamic diseases such as powdery mildew and downy mildew. Simone and the vineyard team did an outstanding job, making the

right decisions at the right time. In addition, the long-term approach of improving the microbiological life of the soils and managing the

perfect balance of the vines is crucial under these conditions because it strengthens the natural resistance of the plants. Then we

experienced the classic hot summer, without much rainfall, but with sufficient water reserve to combat drought. We harvested the

Vermentino at two different times: half around mid-August and the rest in early September with a beautiful balance of freshness and

aromaticity.

www.monteverro.com



