POGGIO AL TESORO VEMENTINO ‘SOLOSOLE’

REGION: TUSCANY



SUB-REGION: BOLGHERI 

BODY: MEDIUM

DECANT: NO

VARIETAL(S): 100% VERMENTINO 
FOOD PAIRINGS: SEAFOOD, WHITE MEATS, PASTAS, SALADS
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Poggio al Tesoro is the result of a joint venture between the Allegrini family of Verona, northern Italy and American importer, Leonardo Lo Cascio. Situated in Bolgheri, on Italy’s Tyrrhenian coast, this 70 hectare property was acquired in 2001 by the Allegrini family. They brought in consultant winemaker Alberto Antonini to advise on viticulture and winemaking. 2003 was the first vintage.

This wine deliberately uses the Corsican clone of Vermentino. Vermentino is grown throughout the Mediterranean, from Southwest France, where it is known as Rolle, to Sardinia and Sicily. It is not widely grown throughout Tuscany.

The inherent qualities of Vermentino are that of a richly textured, aromatic varietal. Depending on the climate and soil in which it is grown, these qualities may be tempered or amplified. 
