
Vernaccia Riserva is the historic wine of Panizzi and requires very particular
care for its production. Fermented and aged in barrique, Vernaccia Riserva
Panizzi is our manifesto wine intended to showcase the unexpected
evolutionary skills of  Vernaccia di San Gimignano.
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PRODUCTION CHARACTERISTICS

SAN GIMIGNANO

ORGANOLEPTIC CHARACTERISTICS

Rich straw yellow color, with greenish hints tending towards gold. The
flavours are broad, aristocratic and layered, showing initial broom flowers
and walnuts, grapefruit and melon, which blend into oaky notes,  
harmonized overall with the mineral flinty undertones, a trade mark of
long-aged Vernaccia

O R I G I N

selection of the best grapes from a
Vigna delle Rose vineyard at 400 m
above sea level located on a tuffaceous
plateau. Vineyard surface area 2 ha

S O I L  S T R U C T U R E

G R A P E  V A R I E T A L
Vernaccia di San Gimignano 100 %

T R A I N I N G  S Y S T E M
spurred cordon

D E N S I T Y  O F  V I N E S  P E R  H A

5000 vines/ha

M E D I U M  A G E  O F  T H E  V I N E S
18 years

G R A P E  Y I E L D  P E R  H A

max. 70 tons per ha

G R A P E  S E L E C T I O N
hand made at the moment of
harvest

W I N E M A K I N G / A G I N G
Whole cluster soft pressing.
Fermentation, maturation and aging
in new French barriques for 12
months. 7 months of further aging sur
lie in stainless-steel vats and 24
months in bottle. 

A G I N G  P O T E N T I A L

20 years

S E R V I N G  T E M P E R A T U R E

13-14°C

G A S T R O N O M I C  S U G G E S T I O N S

Perfect match with shellfish fares,
oysters, baked fish, saffron, blue and
creamy cheeses.

VINEYARD CHARACTERISTICS

predominantly tufaceous soils (sand)
with variable presence of yellow clay.

LEGAL ADDRESS: 
Località Santa Margherita 34 - 53037 San Gimignano (SI) Italia

OFFICE ADDRESS: 
Via di Fugnano 14 - 53037 San Gimignano (SI) Italy


