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PRODUCER Vanempo (owned by Laura Fabbri - Michele Sacchetti). 
This small family managed estate is located in Montemurlo, near Prato (Toscana), approx 20 km 
north west of Firenze. The estate elaborates natural wines following the biodynamic techniques. Only 
8 hectares are farmed hosting local varieties such as Trebbiano Toscano, San Colombano, Malvasia 
(among the white ones) and Sangiovese, Foglia Tonda, Canaiolo Ciliegiolo and Malvasia Nera 
(reds). The production is limited (around 20,000 bottles yearly) and extremely accurate. 
APPELLATION  Toscana IGT  

ALTITUDE 285 mt above the seal level 
SOILS & VINEYARDS Fragmented rocks, clay and calcareous 
soils. The fruit for this wine comes from a single south facing 
vineyard of 2 hectares only, planted in 1999.   
VARIETAL 
Field blend of 40% Canaiolo, 40% Ciliegiolo, 20% Sangiovese. 
This wine is both organic and biodynamic certified.   
ANNUAL PRODUCTION 33 quintals  
TRAINING SYSTEM Guyot 
HARVEST The grapes are hand harvested during the 2nd and 3rd  
week in Sept. and carried to the cellar in small bins.  
VINIFICATION All the estate vineyards are managed according to 
environmentally friendly agriculture practices, skipping any use of 
pesticides and herbicides. The only treatments performed are 
based on sulfur, copper and biodynamic preparations, depending 
on the needs. In the cellar, our approach is hands off, avoiding 
technical manipulation and additives. Indigenous yeast only. 
Vinification occurred in open top concrete vats with frequent 
punch downs for 20 days. Part of the grapes are whole cluster 
fermented. After the racking, the wine ages for 3 months in used 
tonneaux (500 liters) and 3 more months in concrete vats. 
Unfined and unfiltered. This is an artisanal wine and can throw 
some sediments.  
 
WINE DESCRIPTION The nose recalls the scent of cherries and 
forest wild berries In the palate the wine is fresh with lush fruity 
notes offering an awesome drinkability and good supporting 
acidity. Complex and evolving in the glass, with the right time and 
patience the minerality comes out in the glass. 13% AbV 
SERVICE TEMPERATURE - FOOD PAIRING Serve it slightly 

chilled at 15°C and allow this minimal wine to open before drinking. Pair it with cold cuts, fresh 
cheeses, vegetables, white fish and meat.   
WINE CERTIFICATIONS: Vegan and Organic since 2015. Furthermore the estate has gained the 
biodynamic certification (Agribio) from the 2019 harvest. Vanempo is a proud member of Vini Veri 
association 


