
Areas of production 
Pieve Cervognano

Vineyards
Camparone 

Soil type
Silty sandy

Altitude
270–280 m a.s.l. 

Orientation
South–East

Vine density
4.400 vines/ha

Years of planting 2019

Training system Guyot

Production per hectare 
8–10 tonnes

Annual production 
6.500 bottles

First vintage
2023

Perfectly pairs withe whole 
meal. Enjoyable and 
versatile.

Serve at 8–10°C. 

Vinification
In stainless steel tanks
at controlled temperature of 
12–14°C.

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

Luna a Vallocaia
Toscana IGT Grechetto
100% Grechetto

Straw yellow in color, with intense 
hints of apple, pear, citrus fruits 
and chamomile flowers.
In the mouth it is full, smooth,
easy and pleasant to drink.


