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TOSCANA IGT
OLMAIA
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The Vintage

The winter was mild, with low temperatures recorded in January,
followed by rainfall during the second half of February. Spring was
cool and relatively rainy, preceding the months of June and July,
which were instead marked by only one significant rainfall event.
August followed the seasonal average, and thanks to adequate
water reserves and temperatures that never reached excessively
high peaks, the vine canopy remained healthy and fully functional
throughout the growing season.

These conditions allowed for a slow and even ripening of the
grapes, ensuring optimal phenolic and technological maturity.

Technical Data

Grape Variety: Cabernet Sauvignon

Alcohol: 14.5% vol.
Total Acidity: 5.4 g/L

Serving Temperature: 18°C
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OLMAIA

Vinification and Ageing

Olmaia was the first Cabernet Sauvignon vineyard
planted in Montalcino, established in 1984 using
clones originating from Bordeaux.

Fermentation takes place in 50-hectolitre stainless
lasts 12—-15 days at a
controlled temperature of 25°C, with two daily

steel tanks. Maceration
pump-overs and three extended délestages carried out
on the third, fifth, and seventh days of fermentation.

The first racking takes place directly into barriques
between April and May 2019. The wine is then aged
for 24 months in medium-toast oak barriques,

composed of 95% French oak and 5% American oak.
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