TOSCANA

Vallepicciola is located in Pievasciata, Vagliagli, on the eastern side of Castelnuovo Berardenga, in the province of
Siena.
Owned by the Bolfo family, it has 24 full-time employees, coordinated by CEO Alberto Colombo.
From January 2021 the General Manager and winemaker is Alessandro Cellai, while the cellar manager is
Erasmo Mazzone. The vineyards' guardian, as an agronomist, is Francesco Beni.
.
The estate, 265 hectares among woods, vines and olive trees of Moraiolo, Leccino and Frantoio varieties, enjoys a
mild microclimate, the ideal condition for wine production: the hectares under vineyards are currently 105, with a
major presence of the king of the Tuscan vines, Sangiovese, intended mainly for the production of Chianti
Classico, and even international varieties, such as Pinot Noir, Merlot, Cabernet Sauvignon, Cabernet Franc, Petit
Verdot and Chardonnay, used for IGT Toscana wines. To date, 650,000 bottles are annually produced.
Spread over the hilly areas to the left of the Arbia river, the vineyards were selected and planted following and
supporting the composition of the soils and areas, in which amalgamations of clay, limestone marl, bluish marl,
tuff, sandstone and sand alternate. The great variability of the soils gives richness, elegance and uniqueness to the
wines that come to life in Vallepicciola
The company philosophy is in fact closely linked to its terroir: the principle is that the wines must be a unique
expression of their land, climate and work done in the vineyard, and that the vineyard management has to be
carried on with a sustainable approach, to be bequeathed to future generations.

V

THE NEW CELLAR
The new 6000 sqm cellar, 80% underground and characterized by the process of natural gravity of the
grapes, has been completed in 2020 (the first two floors, underground, in 2016). Projected by architect
Margherita Gozzi, it suddenly appears to visitors, without breaking the harmonic balance created between
nature, territory and the cellar itself.
It consists of two underground floors where all the stages of wine production are carried out, from
fermentation to shipping, and an above ground floor, where wood and corten blend together creating a
warm and modern environment, where you can find the wine shop, with large windows overlooking the
Chianti area, three tasting rooms, one of which is larger also suitable for meetings, and the administrative
and commercial offices.
The result is a cellar where respect for tradition, nature, history, converge with the most advanced
technologies; a structure in perfect balance between the building and the environment, which respects and
enhances the natural and historical peculiarities of its landscape; an avant-garde and extremely functional
winery, capable of offering maximum efficiency in the management of all production phases, so as to
guarantee excellent production.

ENVIRONMENTAL SUSTAINABILITY
Year after year Vallepicciola is reducing both the use of herbicides, with the aim of reaching zero in the
next two years, and treatments in the vineyard, in order to preserve the environment and produce wines
more healthy, genuine and tasty.
Thanks to the new photovoltaic system, located on the roof of the building, the cellar is now largely energy
self-sufficient.
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HISTORY
The history of Vallepicciola began in 1999, when the entrepreneur Bruno Bolfo and his sister Giuseppina,
originally from Liguria, decided to renovate an old nunnery abandoned for decades which was located
near their country house in Pievasciata, a small village close to Castelnuovo Berardenga, a few kilometers
from Siena. Today the convent is the wonderful 5-star Hotel Le Fontanelle, which attracts tourists from
all over the world, thanks to a unique, elegant structure and a special attention to every detail.
The Vallepicciola estate was born around the hotel, and, with its 105 hectares of vineyards, produces 15
labels using only its own grapes.
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TASTING & EVENTS
Vallepicciola is a very lively reality, a place where tastings and events link wine to other themes, such as
music, good food, sport and art. Especially in the summer months Vallepicciola becomes the stage for
interesting happenings, such as jazz festivals, sound aperitifs, theater performances, cycling competitions.
You can discover the company and its labels, thanks to the many tours available,such as the one that
includes an adventurous jeep tour through the vineyards, a wine tasting and pairing with gastronomic
products of small local producers. More info on the Vallepicciola website in the Wine Tour section.
The wine shop is always active, and it is possible to taste and buy, besides the wines of the farm, selected
traditional products from small local artisans.

CHIANTI
CLASSICO
100% Sangiovese.
12/14 months in big oak casks.
3/5 months in bottle.

PIEVASCIATA
CHARDONNAY

BOSCOBRUNO
PINOT NERO

100% Chardonnay.
Aging in stainless steel.

100% Pinot Noir.
12 months in Frenc Oak
barriques and tonneaux
6/8 months in bottle
.

V
CHIANTI
CLASSICO
RISERVA
100% Sangiovese.
18/20 months in barriques,
tonneaux, big oak casks.
6/8mesi in bottle.

LAPINA
CHIANTI
CLASSICO
GRAN SELEZIONE

100% Sangiovese.
Single vineyard.
24/26 months in barriques,
tonneaux e big oak casks.
6/8 months in bottle.

PIEVASCIATA
PINOT NERO
ROSATO
100% Pinot Nero.
Aging in stainless steel.

PIEVASCIATA
ROSSO

Cabernet Sauvignon, Cabernet
Franc e Sangiovese.
12/15 months in French oak barriques
6/8 months in bottle.

PIEVASCIATA
PINOT NERO
100% Pinot Noir.
6/8 months in French oak barriques
3 months in bottle.

QUERCEGROSSE
MERLOT
100% Merlot.
12 months in French oak
barriques.
6/8 months in barrel.

MORDESE
CABERNET FRANC

100% Cabernet Franc.
12/14 months in French
oak barriques.
8/10 months in bottle.

MIGLIORÈ
ROSSO
33% Cabernet Sauvignon,
33% Cabernet Franc, 33%
Merlot.
Owner's selections.
24 months in French oak
barriques.
vino@vagliagli.com
24 months in bottle..

CONTATTI

Instagram: vagliagli_official
Facebook:Vagliagli

PERLINETTO
SPUMANTE ROSE'
EXTRABRUT
METODO CLASSICO

100% Pinot Noir.
48 months maturation sur lie.

VIN SANTO
DEL CHIANTI
CLASSICO
OCCHIO DI
PERNICE

OLIO EVO
DOP CHIANTI
CLASSICO

Prevalence of Sangiovese with small
percentages of Trebbiano and
Malvasia.
5 years in small wood casks.

Cold pressing..
Varieties Moraiolo,
Leccino and Frantoio.

V
PIEVASCIATA
SPUMANTE BRUT
METODO CHARMAT

GRAPPA
INVECCHIATA

OLIO EVO
100% ITALIANO

100% Chardonnay.
3 months in autoclave system.

Marc of Sangiovese and Merlot.
12 months in French oak casks.

Cold pressing..
Varieties Moraiolo,
Leccino, Pendolino and
Frantoio.

