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Company legal name: TENUTE PICCINI SPA 

Brand history: The story of the Piccini family behind 
Badia al Colle is a story of four generations of passion, 
values, and knowledge of wine. Piccini is grounded 
to the Tuscan land and its traditions, but its not bound 
by it. In fact, Piccini today has an orange soul, a color 
that perfectly represents our vibrant dynamic and 
innovative personality, and an international brand, 
the brand of a company known and appreciated. 
The family owns five estates in Italy ranging from 
Tuscany to Basilicata to Sicily. Located in the heart of 
Chianti Classico, Piccini is today one of the major 
players in Tuscany and its wines are distributed to 80 
countries throughout the world. Our tradition begins 
in 1882, with Angelo Piccini, from a small family 
enterprice of only seven. Hah! Guided only by 
passion for winemaking, from him the next 
generations inherited the most important rule in 
Piccini winemaking: “It is not how much you do, but 
how much passion in the doing.” Nowadays, Tenute 
Piccini has four separate estate in its portfolio and 
ranks as one of the most recognized brands of 
Tuscan wine in the world. 

Winemaker name: ALESSIO CIOMEI 

Key Facts 
Type: White Wine 

Grape varietal(s): 100% VERMENTINO 

Alc % on Lab Analysis: 12.08 

Alc % on label: 12,50 

Acidity %: 5.72 

Residual sugar:  

Vineyard 
Province:  

Appellation: IGT 

Appellation history: There are those who argue that 
Vermentino's origins must be sought in Spain, and 
that it subsequently spread to Provence and from 
here to Corsica, Sardinia, a small area of Tuscany 
and finally to Liguria, where its presence has been 
testified since the 14th century and is considered an 
autochthonous variety. 

Vermentino is part of the family of white berried 
semiaromatics; it is particularly at ease on lean, dry 
and sandy soils; it loves the sun, good ventilation, soils 
close to the sea and rich in minerals. 

Single vineyard or commune: Commune 

Commune name: Gavorrano (Tuscan Coast) 

Vineyard name:  

Vineyard history:  

Hectares (ha): 15 

Exposition: South, South-East 

Year planted:  

Clones?  

Soil type: Dry and sandy soils, marine origin. 

Trellis type or system: Cordon Spur 

Harvest/Winegrowing 
Harvest method: By hand 

Organic: No 

Certified organic: No 

Weather conditions during growing season: Quite 
regular, rainy in spring time, hot and dry in summer. 
The quantity has been lower 25% than usual, due to 
the spring frost. 

Harvest date: First week of September 

Winemaking 
Sorting method:  

Destemming method: Crush and destem 

Cold maceration: 18 hours, followed by gentle 
pressing 

Type of yeast: Indigenous 

Punch down or pump over? Pump over 

Malolactic fermentation: No  

Fermentation temperature:  

Post-fermentation maceration used:  

Vegan: Yes 
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Type of wood barrel: - 

Barrel cooper and forest, toast level of oak: - 

Aging time in stainless tank or wood, etc.: 5 months in 
stainless tanks 

Additional aging in bottle: 5 months in stainless tanks 

Aging potential: 3 years 

Additional Winemaking notes:  

Tasting Notes 
Color: “Vermentino” is golden yellow in colour with slight greenish hues and a fine appearance. 

Aroma: This is a well-structured wine with a long, typical nose with tones of exotic fruit. 

Tasting notes:  

Food pairings: It is an ideal accompaniment for seafood, white meat dishes or 

aperitif. 

Packaging and Packing Information 
Type of closure: Cork 

Bottle type and color (burgundy, bordeaux, renning, etc.): Bordolaise white 

Weight per bottle: 2,75 

Bottles per case: 12 pack (8.00 Euro Ex-Cellar or under per bottle /  8,00 Euro Ex Cantina o meno a bottiglia) 

Weight per case: 15,3 KG (33,73 lbs) 

Pallet configuration: 12-Pack: 55 cases / pallet 

Case dimensions: 

Length: 12.95 

Width: 3,15

UPC code  8002793021684 confirmed 11-23-2021 

COLA:  21323001000301 - 11-23-2021 

Bottling date:  

Total quantity produced: 120 

Estimated U.S. bottle allocation: 60.000 

Estimated release date for Enotec pick-up: 

02-15-2022




