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young and passionate team from all over the world

POGGIO DEL MORO

IVOLE
BIANCO TOSCANA IGT

“Poggio del Moro is located in the middle of Tuscany, the heaven of smoky slopes, to the
south of Montepulciano, in the neighborhood of old Chianciano. Our estate has been

created with love and passion during the last ten years with the help of a professional,

”

Tuscany, Colli Senesi

335-365 meters above sea level

Sand (79%), clay (15%) and light loam (6%)
CERTIFIED & ORGANIC

9-10 Years

8,000 bottles

55 Hl/Ha

Double Guyot

70% Trebbiano, 20% Grechetto, 10% Malvasia
Silicone

Maceration happens in the press until the desired
color is achieved. Fermentation lasts for 30-35
days at a controlled temperature of 12° -15° C.
Stainless steel barrels with frequent batonnage

3 months

12%




