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MASSIMO DAVANZO

Vineyard: The Vinum Estates

Production Area: Fiesole – Tuscany Region - Italy

Grapes: 55% Melot, 45% Cabernet Sauvignon

Yield: 70 Q/Ha (6,000 bottles/year)

Vinification:
• Grapes are harvested by hand at the end of September, and only the best grapes 

are selected for vinification. Fermentation occurs for 15 days at 28°C in temperature 
controlled stainless steel tanks. In the coming spring the malolactic fermentation 
occurs naturally in stainless steel tanks

• The primary aging is takes place in stainless steel tanks for a minimum of 10 months, 
followed by a second stage in French oak barrique at least for 8 months.

• The final aging occurs in terracotta amphoras for at least 8 months
• After bottling, the wine ages an additional 6 months in the cellar

Sugar: 0.5 g/L

Dry Extract: 27 g/L

Alcohol: 14% Vol

Aging: 10 years

Colour:  Deep ruby red

Bouquet: An elegant and complex wine, with hints of violets, red wild berries, red 
rose, iris and star anise. After a few minutes in the glass, the tertiary hints of tobacco 
and leather create a fine and balanced bouquet, giving an ethereal shade to this wine.

Flavour: Tasting is marked by cherry, strawberry jam and spices, with notes of black 
pepper. Tannin is smooth and elegant, and so refined that even after a few minutes are 
gently standing in the moth, giving a nice rounded sensation.

Serving Suggestion: Roasted red and white meat, pasta with meat sauce.

The Toscana Rosso by The Vinum is the one of the 
most interesting wines produced in the Tuscany Region 
made of fine Merlot and Cabernet Sauvignon grapes. 
The Merlot which grows in The Vinum vineyard has a 
deep red color and sweet tannin, its aroma is smooth 
and rounded. Its features are the best to create a blend 
with the Cabernet Sauvignon, in order to balance the 
full body and strong texture of the wine.

The Merlot and the Cabernet Sauvignon grapes are 
vinificated separately, and following the alcoholic 
fermentation the enologist makes a perfectly balanced 
blend. In this process the aim is to create a harmonic 
wine with the Merlot’s fruity aroma and the Cabernet 
Sauvignon’s full body and freshness. The aging process 
for The Toscana Rosso is divided into 3 specialized 
stages to provide the wine with its unique flavour. The 
first is aging in stainless steel tanks. The second is in 
oak barrique, and the final stage draws from the wines 
ancient Roman heritage. Terracotta amphora’s age 
the wine for the final 8 months, bringing out the basic 
grapes features without changing the wines flavour or 
aroma.

The outstanding result is an organic Toscana Rosso that 
thru an innovative production process, recounts the 
ancient Roman’s tradition of wine making. In addition 
to the international prizes awarded, Toscana Rosso was 
the top scoring wine evaluated by Luca Maroni in 2018.
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MASSIMO DAVANZO

Vineyard: The Vinum Estates

Production Area: Barbaresco – Piedmont Region - Italy

Grapes: Nebbiolo

Yield: 70 Q/Ha (6,000 bottles/year)

Vinification:
• Grapes are harvested by hand in the middle of October, and only the best grapes 

are selected for vinification
• Fermentation occurs for 15 days at 28°C stainless steel tanks, then in the coming 

spring the malolactic fermentation occurs naturally in 30hL Slavonian oak barrels
• The wine continues to age in these barrels until 36 months have passed
• After bottling, the wine ages an additional 6 months before resting at least for 5 

years in the cellar

Sugar: 0.5 g/L

Dry Extract: 29.5 g/L

Alcohol: 14% Vol

Aging: 15+ years

Colour:  Ruby red

Bouquet: An elegant and complex wine, with hints of wild berries, cherries, liquorice, 
coffee and mineral notes sensations.

Flavour: Complex, harmonic, and intense, with red ripe fruits notes. The delicate 
aromatic flavours and elegant tannins typical of Nebbiolo grapes, are highlighted from 
its vigorous body.

Serving Suggestion: Stewed red meat, aged cheese, game, first courses with white 
truffle. Aging it is well served as meditation wine.

In a small area of Barbaresco’s hill, at 350mt altitude, 
Roberto Dragani grows his own Barbaresco vines. 
These vines, which have grown in the area since the 
Roman age, are more than 20 years old. The quaity of 
the vines is high and the yield per hectare is very low.

The Vinum produces the Barbaresco D.O.C.G. wine 
exclusively during the best vintages, and ages the 
wine for more than 10 years. The hard work starts in 
the vineyard, where the grapes are grown carefully, in 
order to obtain perfectly balanced and ripe bunches. 
Malolactic fermentation and aging slowly occur in big 
Slavonian oak barrels, in order to maintain the structure 
of the bouquet. While resting several years in the cellar, 
the Barbaresco The Vinum matures until it becomes an 
austere wine, well appreciated as meditation wine.

The result is a Barbaresco D.O.C.G. which fully 
envelopes the terroir it comes from, respecting age old 
traditions. Besides worldwide praise, its most notible 
award was granted by James Suckling and Decanter.
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