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

VINTAGE 2020

REGION Bolgheri, Tuscany, Italy

TECHNICAL DATA Alcohol 13.5%

APPEARANCE Ruby red with purple reflections.

NOSE Le Volte ‘20 has a vinous bouquet, releasing
a complexity of aromas ranging from ripe
red fruits, to Mediterranean scrub, up to
delicate notes of tobacco and spices.

PALATE The mouthfeel is soft and silky, but at the
same time supported by a lively acidity that
gives us a crisp, persistent finish.

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

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

RATINGS 93pts JAMESSUCKLING.COMY 4.1

L e & &3
9opts Wine Spectator vivino
90pts ‘}éﬁmﬁg’{w\(

ORDER CODE 1T0440

VINUM LECTOR



