
P A O L O  M A R C H I  ·  T U S C A N Y

T E C H N I C A L  S H E E T  L A B E L  0 9  O F  1 0  ·  V I N T A G E  2 0 2 5

09 Equilibrista
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T E C H N I C A L  D A T A

G R A P E  B L E N D Vermentino 100%

A P P E L L AT I O N Tuscany White IGT

T R A I N I N G  S Y S T E M Spur cordon

P L A N T I N G  D E N S I T Y 5,000 plants/hectare

Y I E L D / H A 100 quintals/hectare

H A R V E S T First decade September

V I N I F I C AT I O N Temperature-controlled fermentation in stainless

steel tanks

A G E I N G On the lees for 3 months

B O T T L E  R E S T At least 2 months

A L C O H O L 13.00% vol.

F O R M AT 750 ml · Case of 6 / 12

S E N S O R Y  P R O F I L E

A P P E A R A N C E
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S E R V I C E

10 – 12 °C
Serve well chilled. A few minutes in the glass enhances the

aromaticity and minerality.
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