Ornellaia Bianco IGT

Origin

Country Italy

Wine Region Tuscany, Toscana IGT Bianco
Winery Ornellaia

Technical Data

Grape Varieties

Sauvignon Blanc

Type

Dry white wine

Bottle Sizes Available

750 ml

Closure

Natural cork

Vinification

The grapes were hand-harvested in 15 kg crates in the early hours of
the morning and immediately cooled on arrival in the cellar to keep
all their aromatic potential intact. Following careful selection, the
whole grape clusters were subjected to slow and soft pressing with
maximum attention to protection against oxidation. After static
decantation lasting approximately 24 hours, the must was entirely
placed in barrels - 25% new and 75% used - to carry out the alcoholic
fermentation at temperatures not exceeding 22°C. In addition to 225-
litre barriques, 320-and 60o-litre tonneaux and cigar-shaped barrels
were used. No malolactic fermentation was carried out.

Ageing

The ageing continued for 10 months on the lees with periodic
batonnage over the entire period and concluded in steel vats for 2
more months. Before bottling, blending of the various batches was
carried out, along with light fining. The wine was then aged in the
bottle for a further 6 months before its introduction to the market.

Description

In Brief

Ornellaia Bianco was crafted alongside Ornellaia’s flagship wine and
translates the essence of the estate’s terroir into a light-filled
interpretation of the sun and sea of Bolgheri. Vineyard parcels
secretly mind the balance until the time comes to harvest the grapes
before withstanding the test of time with taut and elegant
complexity.

Tasting notes

Deep straw yellow tinge, unfurls in the glass with yellow fruit, white
floral and vanilla aromas. The harmony and complexity excite with
every sip. On the palate, the wine proves refreshing as well as having
an elegant creaminess that makes the tasting experience enticing,
enjoyable and long lasting.

Food Pairing

Excellent on its own or paired with a variety of seafood, including
grilled or fried fish, shellfish, and fish tartare. It also complements
aged cheeses, caviar, and elegant vegetable dishes.

Notes
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