
	
	
	
	
	
	
	

 
 
 

AMARCO’ 2016  
 
PRODUCER Vanempo (Family managed estate owned by Laura Fabbri and Michele Sacchetti. 
Only 8 hectares farmed in total. The yearly total production is around 20.000 bottles) 
APPELLATION Toscana IGT  
WINE REGION Toscana – Montemurlo near Prato 
ALTITUDE 290 mt above the seal level 
SOILS & VINEYARDS 
Clay and calcareous soils. The fruit for this wine comes from a single south facing vineyard of 1 
hectare only, planted in 1967.  
VARIETALS Field blend of 55% Trebbiano, 25% San Colombano, and 20% Malvasia Bianca. This 

wine is organic certified (the estate has gained the certification 
from the 2014 vintage onwards). The estate is biodynamic  
certified since the 2019 harvest.   
ANNUAL PRODUCTION 500 liters  
TRAINING SYISTEM Espalier with upside down pruning (Old 
vines) 
HARVEST The grapes are hand harvested are carried to the 
cellar in small plastic bins (3rd week of October).   
VINIFICATION 
The grapes processed together come from a small vineyard 
planted in 1967. 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 
manual punch downs. 6 days maceration with the skin. After the 
racking, the wine ages 5 years in used untopped barriques where 
the natural malolactic fermentation occurs. The unfilled barriques 
create a protective veil of yeast (flor), giving way to the classic 

oxidative style. The bottled wine rests in the cellar for 12 more months. Unfined (and therefore 
suitable for vegans) and unfiltered. This is an artisanal wine and can throw some sediments.  
AbV 14% 
WINE DESCRIPTION Decant this minimal wine 30 minutes before drinking. It’s basically a modern 
style unfortified dry Vin Santo. The nose recalls the scent of petrol, almond and apricot, on the 
palate the wine is firmly bold with its apricot like flavors enriched by licorice and black tea leaves.     
SERVICE TEMPERATURE - FOOD PAIRING 18° C. Serve it with seasoned blue cheeses (even 
sweet gorgonzola), aged cheese and salads, foie gras, dry patisserie. Avoid overchilling!  
TOTAL PRODUCTION: 3.000 bottles (50 CL size. The wine is sold as an 8-pack).  


