
Le Serre Nuove dell’Ornellaia
 Bolgheri DOC

ORDER CODE IT0441

ORNELLAIA

VINTAGE 2017

REGION Bolgheri, Tuscany, Italy

TECHNICAL DATA Alcohol 14.5% 
APPEARANCE   Deep ruby red colour with purple highlights. 
NOSE     A beautifully complex nose characterised by 
     scents of small red berries and balsamic 
     notes reminiscent of Mediterranean scrub 
     vegetation.   
PALATE     The quality of the tannins on the palate is 
     particularly striking, smooth and silky. The 
     mouthfeel ends with a lingering finish and 
     unexpected freshness.

 
   

AGEING Malolactic fermentation started in stainless
steel, and completed in barrels. The wine is 
assembled after the first 12 months. 

PAIRING Perfect in combination with second courses, 
with dishes based on poultry or game. 

     

VARIETALS 54% Merlot, 26% Cabernet Sauvignon, 
14% Cabernet Franc, 6% Petit Verdot

www.ornellaia.com

RATINGS 93pts

93pts


