Appellation

Grape variety

Vintage

First year of production

Alcohol

Number of bottles
produced

Vine training system and
density

PODERE LE RIPI
Aontalcino

Canna Torta - 2024

Toscana Bianco IGT

Curiosity leads to Culture leads to Sensitivity leads to Enthusiasm
leads to Love leads to Magic leads to Universal Love. Because

Everybody feels the Magic. Therefore, Curiosity is a Universal Gift.

- Francesco llly -

Toscana Bianco IGT
Trebbiano and Malvasia
2024

2018

12%

6400

Mainly Guyot, 6000 plants per hectare



Soil

Yield per hectare

Harvest

Yeast

Sulphite Content

Vinification

Ageing

Tasting notes

Availability

Sedimentary alluvial soil from a more recent geological era, with
a richer variety of rocks from galestro to alberese and granitic

50 quintals

Manual, second week of September

Indigenous

10mg/!

Direct-press with fermentation in terracotta jars and concrete
vats

12 months in terracotta jars and concrete vats

The wine presents a delicate and luminous profile. For this
vintage, we opted for a direct press to preserve the utmost purity
of the fruit, followed by 12 months of aging in concrete and
terracotta jars. This maturation lends the wine a refined
verticality and a vibrant mineral texture, while keeping the floral
and citrus aromas crystalline and expressive.

0,75L
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