
Areas of production
Pieve Sant’Ilario

Vineyards
Vallocaia

Soil type
Sandy clay

Altitude
260–280 m .a.s.l.

Orientation
North–west, North–east

Vine density
4.400, 5.200 vines/ha

Years of planting
2004, 2008

Training system
Guyot

Production per hectare
8–10 tonnes

Annual production
30.000 bottles

First vintage
2007

It pairs well with risotto 
and pasta with delicate 
sauces, seafood and fish 
dishes as well as fresh 
cheeses.

Serve at 8–10°C

Vinification
Short maceration, then 
fermenting in stainless 
steel tanks at a controlled 
temperature of 14–16°C.

Maturation and ageing 
Approximately 4 months 
in stainless steel tanks 
and 2 months in the 
bottle.

Gemella
Toscana IGT Sauvignon blanc
100% Sauvignon blanc

Generous and eloquent, with intense 
varietal notes of citrus, passion fruit, 
broom, boxwood and currants. 
Full-bodied with a pleasantly
fresh acidity.


