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LA NOCETTA 2021 
Toscana IGT rosso 

Vineyards: Medium-textured, clayey slopes with south/southeast 
exposure at an altitude of 290 meters a.s.l.; planting density of 
5,000 vines per hectare 

Grapes: 60% Sangiovese e 40% Cabernet Franc 

Training system: Guyot  

Yield per hectare: 40 ql.  

Epoca di raccolta: The grapes were harvested manually during 
the last week of September 

Vinification: After gentle destemming, fermentation began in small 
steel vats. Délastage, initially daily and then less frequent; 
fermentation temperature, always kept under control; fermentation 
and maceration took place over approximately 25 days, with 
malolactic fermentation also carried out 

Aging: After devatting, the wine was aged for three years in 
steel vats, then bottled and left in the cellar for over a year 

Tasting notes: We wanted a wine that expressed all the complex 
characteristics of Vald'Arno, moving away from traditional blends and 
vinification methods to create a boutique wine. Bright and luminous 
ruby in color; a rich, complex, and mature bouquet, with persistent 
notes of red berries, chocolate, mushrooms, currants, strawberries, 
rose hips, and violets, with the aromatic vegetal and peppery imprint 
of Cabernet Franc, closing with notes of leather and balsamic herbs; 
Tasty and balanced, with silky, elegant tannins and a pleasant 
freshness, it is appreciated for its beautiful minerality and long finish 

Alcol:13,0% 
Kcal/kj: 79/332 
Ingredients: www.lasalceta.com/nocetta2021 

Ratings: WinesCritic 92 Pts – James Suckling 92 Pts – Doctor Wine 93 Pts – GuidaBio 5 
Leaves 

Available in the following sizes: 750 cl e 1,5 lt 
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