TERENSUOLA VERMENTINO
REGION: LIGURIA/TUSCANY 
SUB: COLLI DI LUNI DOC
BODY: LIGHT, AROMATIC

DECANT: NO
VARIETAL(S): 90% VERMENTINO, 10% OTHER 
FOOD PAIRINGS: APERITIF SEAFOOD, SALADS, CHEESES
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The Terenzuola estate is located in extreme northern part of coastal Tuscany, in the Colli di Luni DOC, which also overlaps the southeastern corner of Liguria. This small estate is planted predominantly to Vermentino, with smaller parcels of Merlot, Sangiovese, and indigenous varieties Merla and Pollera; the hilly, calcareous vineyards of the Colli di Luni have been producing an increasing number of delicious, fruity reds though the region is well-known for white wines. The estate’s first bottling was in 1996.

Terenzuola is practicing organic and itegrated agriculture. Organic fertilizers, sulfur and copper-based products are used, and the vines see no systemic plant protection products. Leguminous crops are sown on the rows between the vines, and the soil directly under the vines is tilled. Very low doses of SO2 are used to preserve the wines to ensure purity and balance. 
Vermentino is found along the coast from Sardinia through Southwest France. The examples from Sardinia and the Languedoc (where the grape is called ‘Rolle’) tend towards the tropical and rich, while the Ligurian examples are more mineral and crisp.
