VILLA L’'OLMO

Villa LObmo is much more than e wine: il is the story ol The
Ciiannoll Tarmily, of thair country home and ol thaeir deep
berve: o the lmprunieta ares. s elegant label depicts the
larmily eslale, o symbol of a radition that s renosesd wilth
passion and innovelion

LI MOVEINAL BOR: 1T TOSCAMA ROSS0)

CHRAFLS: Cabernel brane, Cabernet Sauvignon and Merlol
WINEMARLEH: Ermiliano Falsini

REFIMING: 18 months in brench oak barrigues and 4 months
in yracolla amphorae

WINEMAKING BE P'WEEMN HESTOHRY AN INMOAATICM

The: grapes, hand-pickad n the Improneta vinesards, ars
vimiliesdl  with sponlaneows  lermentation and  long
maceration o enbanea their strociors and complaexity. The
reffinement  lakes place in borrigques and  lerracotla
amphoras, belore concluding i the historie Galleria
Fillrante of mpronela: an eovironmeent dog inbo Ehe stons
in the mid-ninsleenth century,  oday pedect Tor The
maluration of wine thanks o the: constant lempesralure ol
T and natural humidity of 8953% An eco-sustainabila
process Thal combines bradition, territory and respect Tor
nalure

HARACTER AN IDEMNTIT

With an  intense ruby ored coloe, Vills DOImo ofTers
arviloping aromas o ripe red Troils seecl spices anicd
lobaceo, Im the maowth il s stroctored and elegant, with a
lruily and peorsisient linishe thiet makes il a eelined wine with
gprezal personalily.,

Willa LCMmic is Uhe: espression of a Family histors, & brikale 1o
luscany and its winemaking bradition, preserved inooevery
Bt Uz,

ELEWATOMN: Minimum & months in the Iomproneia Tiller
Lzl

SERWING TEMPERATIURE: 15-167C

VO ALC: 14.5% WOl

NCAE IES PO EM TLAL: 15-20 vears




