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TENUTA VALLOCAIA

TOSCANA
MONTEPULCIANO

Antenata

Toscana IGT Merlot
100% Merlot

An elegant and authentic

aroma with notes of blueberries,
ivy and ink with a balsamic
spiciness. Concentrated, soft
and velvety on the palate.

VALIANO
BADIA

ASCIANELLO
PIANURA
GRACCIANO

CAGGIOLE

LE GRAZIE CERLIANA

CERVOGNANO
CITTA DI
MONTEPULCIANO
o Tenuta
Vallocaia
VALARDENGA

SAN BIAGIO SANT’ILARIO

SANT’ALBINO

NUTA VALLOC

~ MERLOT

Ideal with red meats,
game and mature cheeses.
Also enjoyable on its own.

Serve at 18-20°C

Vinification

In stainless steel tanks

at a controlled temperature
of 25-28°C, maceration on
the skins for approximately
3 weeks.

Maturation and ageing
16-18 months in French oak
barrels and 12 months in the
bottle.
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Areas of production
Pieve Cerliana

Vineyards
Santa Maria

Soil type
Silty clay (calcareous)

Altitude
340-365 m a.s.l.

Orientation
South-west, North-east

Vine density
5.200 vines/ha

Years of planting
2000

Training system
Spurred cordon

Production
per hectare
5-5.5 tonnes

Annual production
6.500 bottles (only
in the best vintages)

First vintage
2007



