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Soil: volcanic rock and ash.

Grapes: Procanico with a little bit of Malvasia

Vinification: crushed by foot and direct-pressed. Fermented and aged in stainless steel. No sulfur
added at any point.
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Vdt Rosato
Soil: volcanic rock and ash.
Grapes: 1/3 Aleatico and 2/3rds Sangiovese
Vinification:: Fermented and aged in stainless steel. No sulfur added at any point.
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Soil: volcanic rock and ash.

Grapes: Grechetto, Montepulciano, Cilegiolo and Canaiolo

Vinification:: Hand de-stemmed, then fermented whole-berry in a semi-carbonic style, with light
pump-overs and no punchdowns. No sulfur added at any point.
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~ Vdt Rosso "Alé"
Soil: volcanic rock and ash.

Grapes: Aleatico
Vinification:: Carbonic style with whole-cluster fermentation in stainless steel. No sulfur added at
any point.



