
C E N A J A
V E R M E N T I N O

T O S C A N A  I G P
B I O L O G I C O 

In the heart of Tenuta Torre 
a Cenaia, on the shores of a 
lake exposed to the sea wind, 
the “Casone” vineyard has been 
bearing fruit for more than 
thirty years. 

DENOMINATION 
Vermentino Toscana I.G.P.

ORIGIN
Torre a Cenaia Ancient Pitti Estate, today 
owned by Coppini family; Tuscany.

GRAPES 
Vermentino 100%. 

VINEYARD 
Casone, consisting of mother plants.

TERRAIN 
Medium clay mixture.

HARVEST 
First or second decade of September.

VINIFICATION 
Soft destemming, cold pre-fermentation 
maceration in steel tanks and 
fermentation at controlled temperature in 
vitrified concrete tanks 
for 15-20 days.

REFINEMENT 
In vitrified concrete tanks for 4 months.

REFINEMENT IN BOTTLE
One month.

TASTING 
Brilliant straw yellow color, with light 
greenish reflections. Very intense and 
persistent bouquet with marked fruity and 
floral notes, fine and elegant. Fresh, savory, 
velvety, enveloping flavor, with a good 
structure, soft and balanced.

FOOD PAIRING 
It goes perfectly with fish dishes, white 
meats, cold cuts, cheeses, mushrooms and 
truffles.

ALCOHOL 
13% vol

SERVICE TEMPERATURE 
8-10 °C

SIZE 
750 ml


