
 Le Volte dell’Ornellaia Toscana IGT

ORDER CODE    IT533

ORNELLAIA

VinuM LectoR

  

VINTAGE    2019

REGION    Bolgheri, Tuscany, Italy

TECHNICAL DATA   Alcohol 13.5%   
APPEARANCE   Ruby red with purple reflections. 
NOSE     Its nose is wonderfully complex, very fruity 
     with delicate floral and spicy notes.
PALATE    The palate combines a Mediterranean 
     expression of generosity with structure and 
     complexity. The tannic and smooth texture 
     is striking on the palate, ending in a crisp 
     and lively finish.

              
     

    

     

    

AGEING                Aged for 10 months, partly in barrique used 
for Ornellaia and partly in cement tanks.

 

    

PAIRING               Ideal with with meat, roasted and grilled
meats, pasta with rich sauce and cheeses.

 

       

READINESS FOR DRINKING  Perfect wine to drink immediately, but can 
evolve well if left to rest in the cellar.

VARIETALS    70% Merlot, 15% Cabernet Sauvignon, 
15% Sangiovese

www.ornellaia.com

RATINGS    91pts   

90pts
     

    

   


