


“Vernaccias range from bright and crisp in style, evoking apple, almond and 
straw flavors, to smoky, malty and textural, either creamy from age and lees 
contact or tactile from the presence of light tannins. There is typically a saline, 
mineral component and occassionally white pepper.”





“Elisabetta Fagiuoli has forged her own path in the rugged hills south of San Gimignano 
since 1965. On the lower slopes of her 494-acre estate, she grows Vernaccia in the old 
marine sedimentary soils specific to the San Gimignano area. She makes three different 
styles: Carato is a selection of the best grapes and free-run juice, aged 12 months in 
neutral French barriques, 12 months in cement and 24 months in bottle; Fiore is also 
made from free-run juice, but fermented and aged in stainless steel and released 12 to 16 
months after harvest; Tradizionale is made from the pressing of Carato and Fiore grapes, 
fermented and aged in stainlless steel and released 12 to 16 months after the harvest.”


