THE WINERY

The vines are 300-450 meters (1,000ft -
1,500ft) above sea level. This location
provides a wide temperature range
between day and night, giving the wines
both more elegance and finesse.

The historic vineyards were completely
replanted in 2000; 50 hectares were
planted at high density, between 7,300 to
11,300 plants per hectare. Before planting
the vines, Tolaini conducted a
“zonation,” evaluating which grape
varieties would grow best in which
microclimate, taking into account soil,
drainage and exposure. Grape varieties
that were best suited to each section were
then planted.

The intention at Tolaini is to find the
perfect synthesis between old and new:

managing vineyards in a more traditional
way, yet at the same time continually
researching and acquiring new scientific
and technological viticultural techniques
that assist in producing excellent quality
fruit. The "best fruit produces the best
wine” is the fundamental principal of the
Tolaini estate and Balance is the key
philosophy.

The Etruscans lived in central Tuscany
over 3000 years ago. The “/'” is an
Etruscan letter “T”, chosen as a tribute to
these historical inhabitants, it is sculpted
into a 3-meter-high rock that stands at the
front gate of the winery.

Monday - Friday 10 am - 5 pm.
For larger groups or alternative dates,
e-mail hospitality@tolaini.it
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Pier Luigi Tolaini was born in
Castelnuovo Garfagnana (LUCCA)

in 1936 and in 1956 he immigrated to
Canada with a one way ticket and two big
dreams in his suitcase: to make money in
America and then return to his homeland
and make a great wine.

After 40 years in Canada (having
founded and built a transportation
company that today is one of the largest in
North America) he returned to Tuscany
to realize his dream of making great wine.
He began a search for the ideal piece

of property and in 1998 he found it

in Castelnuovo Berardenga, a zone noted
for its unique terroir, in the southernmost
part of Chianti Classico.

Terroir wines, handmade
without compromise
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