ORNELLATA

Le Volte dell’Ornellaia Toscana IGT

www.ornellaia.com

VARIETALS 55% Cabernet Sauvignon, 40% Merlot,
5% Petit Verdot

VINTAGE 2024

REGION Bolgheri, Tuscany, Italy

TECHNICAL DATA Alcohol 13%

APPEARANCE Bright purple in the glass.

NOSE Fresh red fruit like cherries and wild straw-
berries emerge on the nose, accompanied by
elegant mentholated notes that provide
aromatic depth and freshness.

PALATE Exquisite to the taste, the wine has a bold
structure, while remaining elegant and
delicate. Le Volte 24 is harmonious and
balanced, complex and juicy, a joy to drink.

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

PAIRING This versatile Tuscan blend pairs beautifully
with rich risottos, grilled red meats, beef
brisket, and venison.

RATINGS 92pts Wine Spectator 4.0
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