L'O 2024

Valdarno di Sopra doc, Orpicchio
Vigna del Poggiolo

Vineyards: Sloping soils with a prevalence of schist, marl, and stones;
south/southeast exposure at an altitude of 315 meters a.s.l.; planting
density of 5,000 vines per hectare
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Grapes: Orpicchio
Training system: bush vines
Yield per hectare: 30 gl.

Harvest period: The grapes were harvested manually
during the first week of September

Vinification: The whole bunch was placed directly in the
press. After gentle pressing, fermentation took place in
small steel vats. Fermentation temperature was kept under
control at all times, and fermentation went in about 9 days

Aging: The wine is aged in steel tanks and then bottled

Tasting notes: A pale yellow color with greenish
reflections. A broad bouquet of wisteria, thyme, and
sage, with mineral hints and iodine-like, almost salty
notes on the finish. The palate is taut and savory,
enveloping yet very fresh. Floral and citrus notes
accompany the finish, which is persistent and rich with
Mediterranean scrub

Alcol:13,5%
Kcal/kj: 84/351

Ingredients: www.lasalceta.com/orpicchio2024

Ratings: Falstaff 92 Pts — WinesCritic 91 Pts — James Suckling 91 Pts

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

Organic Certification: Suolo e Salute
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