
Le Volte dell'Ornellaia
Name Le Volte dell'Ornellaia

Appellation

Winery

Country

Product type

Vintage

Toscana igt rosso

Ornellaia

Tuscany

Italy

Red wine

2024

Grape varieties Cabernet Sauvignon

Merlot

Petit Verdot

Vinification

Did you know?

Alcohol content

Allergens

Tasting notes

Food pairing

Article number

Packaging

Closure type

Content

Vinification takes place separately in small stainless steel
tanks to bring out the different character of the grape
varieties in the fermentation stage. The alcoholic fermentation
is followed by malolactic fermentation, also in stainless steel.
The 10-month ageing process is carried out partly in two-to-
four-year-old barriques which are on their third cycle, having
been previously used for Ornellaia, and partly in cement tanks
to ensure the perfect balance between tannin structure and
expressive fruit.

Seductive bouquet of cherries and violets with a hint of
chocolate, full-bodied on the palate with soft tannins. A
gentle woody element lends elegant roasted aromas.

13 % vol.

Sulfites

Dense, rich ruby red. Expressive, fruity and fresh on the nose.
Plenty of black fruit, plums, warm spices and a little cassis.
Refined and elegant on the palate with enough strength to
prove its serious credentials, despite its intensely fruity nose.
Exceptionally balanced, accessible and harmonious.

Asian cuisine, Meat dishes, Pasta and Pizza, Vegetarian
cuisine , Game dishes

1407.75C.2024.K06

Carton of 6 bottles

Natural cork

75 cl
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