
G I A N N I  Z O N I N  V I N E Y A R D S

La Gentilesca
O R I G I N

Vernaccia di San Gimignano, DOCG.
G R A P E S

100% Vernaccia di San Gimignano.
T Y P E  O F  S O I L

The vineyards lie beneath the historic Abbazia di
Monte Oliveto, built in 1340, which faces the town
of the hundred towers. The vines rise up from a terrain
that has its origin in marine sediments from the
Pliocene epoch. The soils are therefore a mixture of
yellow sands and clay: they are quite fertile, well-
structured and have good drainage.

T R A I N I N G  S Y S T E M

Cordon Spur.
P L A N T  D E N S I T Y

3,500 vines per hectare (1,415 per acre). The average
age of the vines is 20 years.

Y I E L D

70 quintals of grapes per hectare.
V I N I F I C AT I O N  A N D  M AT U R AT I O N

The must – which comes from grapes that have been
hand-picked and then given a soft pressing – was
fermented in stainless steel in the presence of selected
yeasts at a controlled temperature of around 18°C.
(64°F.) in order to bring out all the wine’s fruity
perfumes and aromas. The wine was then de-vatted
and the alcoholic fermentation completed. Maturation
lasted 6 months, partly in stainless steel and partly in
barriques.

A L C O H O L  L E V E L

13.5% vol.
P R O D U C E R

Produced and estate-bottled by:
Fattoria Abbazia Monte Oliveto
Località Monte Oliveto
53037 S. Gimignano - Siena - Italy
Tel. 0577 953004 - Fax 0577 953153
e-mail: info@monteoliveto.it - www.monteoliveto.it


