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The four seasons. The changing view across our Cancelli vineyards

If you ask me, the thing which really characterised this harvest, was the weather forecast; a tool normally 
indispensable to us, yet consistently wrong!

Some say it may have been due to the lack of data available due to the reduction in flights…whatever the 
cause, it turned out to be a real challenge…especially when , the moment we were getting ready to harvest,
we were predicted a week’s worth of torrential rain! This certainly impacted on decisions we took early on 
in the harvest…but soon we learnt to ignore the forecasts…

We give due credit to Mania’s tenacity and determination at calling the harvesters in every morning, 
despite the forecasts, sometimes convincing them to wait a while if the grapes were wet. Onsequently we 
were able to harvest all the grapes with ideal timing….juggling between avoiding the showers and keeping 
the harvester’s complaints at bay…..and eventually respecting the original plan.

In my opinion, when describing  the 2020 year , it is  tricky to generalise.

Different farms, even  within  the same region, were specifically affected , sometimes for the good and 
sometimes for the bad, by localised changes in climate ( storms, sudden drops in temperature etc..) in 
particular phenologic stages of the vines.

I believe it will be a great vintage for lovers of wine….especially for the more adventurous…the sort who 
like to explore and search, and who don t make assumptions… because there will be lots of surprises to 
discover!

For those of you interested in a more detailed description of the climate of 2020, you will find all you need 
to know in the section below: “ 2020 climate report”.



Giacomo Mastretta – always on the lookout for new customers!

2020 in the vineyards….

Thanks to the climatic condition and the management of treatments (strategically timed and preventative 
as needed) the grapes were thriving and healthy throughout the season. Nonetheless some of the lower 
areas of some vineyards, suffered some frost related damage. Our old friend, the wild boar, also  
appreciated our grapes and had a had a few banquets; we like to think that they appreciated the chemical 
free, and therefore healthy fruit.

The absence of significant physiological stress, guaranteed an ideal ripening, as confirmed by the laboratory
analysis. This allowed us to harvest healthy , high quality fruit, which in the cellar allowed optimal 
spontaneous fermentations.

Veraison started around 31 July.



 

An excellent harvest…shared with some of the local wildlife!

Since we dedicate alot of energy towards the creation of a system which will encourage  well balanced 
vineyards, it is with great pleasure that we noticed once again, that our vines, both old and young, were 
able to react to and manage seasonal stresses. This is crucial to our ability to produce high quality grapes.

Also of huge importance was our ability to intervene manually, in a timely fashion, vineyard by vineyard, in 
order to best manage the choice of gems, the positioning of the bunches, and the growth of the plant.

We avoided topping of the gems, instead adopted an approach in line with a sense of respect towards the 
plant’s natural development cycle: we encourage the gems during their growth to wind around the support 
wires. Once again, by avoiding unnecessary stress to the plant, we build the ground for wines which are 
balanced and profound.

It’s been several years now, that we have been dedicating ourselves to manage our soil in a way that 
favours permanent grassing in the vineyards…and consequently resolving the issue of erosion. In some 
cases we were happy to observe spontaneous self-seeding of some of our cover crops, which allowed us to 
avoid further mechanical intervention and specific seeding.



  

Self-seeded legume cover crops in the vineyard

Our monitoring analyses are now an integral part of our vineyard management. THrough detailed studies of
specific vineyards we are gradually building a map and understanding of our micro-terroirs and  the 
different organic fertility values of our soils. In particular we were pleased with the good microbe biomass 
levels (reflecting micro-organisms living in the soil), and general state of wellbeing of our vineyards. On the 
other hand, we are already intervening, where we can, to  improve further the quantity and quality of 
organic substance…because we have never been more convinced that it is the life in our soils which brings 
quality, depth and complexity to our wines.

Mania in the vineyards with Stefano Amadeo

2020 in the cellars…

We approached the harvest, still recovering from a long heatwave, with very little rainfall, so potential 
alcohol levels were already very high. In addition it seemed that we would face  very patchy ripening, and 
need to harvest   very strategically returning several times to different areas of the same vineyard, in order 
to harvest rapes in different ripening stages… Thankfully however, as soon as we started to pick, the picture
started looking very different: minimum night temperatures dropped significantly, and the rains (lots but in 



stops and starts) arrived. In contrary to the pessimistic forecasts, this arrival of autumn was hugely 
beneficial to the grapes.

The harvest was therefore one of healthy fruit, albeit less generous in quantity compared to 2019.

Vendemmia in full flow…between the rain showers

It is also true, that over the years we are observing fermentations which set off well, tricking us into a false 
sense of security, and later leave us to struggle with slow “fermentation tails”, and the malolactic 
fermentations often starting before we draw off and with residual sugars still present. Practice makes 
perfect, and we are now able to quickly recognise the symptoms, and to resolve issues with minimal, but 
essential, attention. …nonetheless these are the moments that contribute to harvest related adrenaline 
rushes!

A major cleaning exercise in the cellars prior to the vendemmia

The outcome? In the first/early vats, we have wines characteristic of a very hot vintage: more fruit, more 
alcohol, decisive, less fine tannins. By contrast, in the later vats we have cooler vintage characteristics: 
lower potential alcohol, floral and spice notes and finer, more mature tannins. This diversity gives us more 
scope for blending ..and  already our first blends are boding well!



The biggest novelty this year has been the Colorino 2019. After being abandoned in old barrels, its aromatic
exuberance and rustic palate, was reined in and softened beautifully. This is all we needed to build up the 
courage to bottle it!!

 

Colorino…and the vines from where it grew!

And this was not the only first: soon after, the Chianti Riserva 2018 , was also bottled…our first Riserva to 
be aged in chestnut barrels!

2020 at Le Tolfe

Under the leadership of our new Chef Andrea Donda, our Restaurant worked hard from the moment that 
Covid allowed us to open, in July, right up to the end of September.

The 2020 Olive harvest also kept us happy and busy: following the non-existent harvest of 2019, 2020 made
up both in quality and quantity. This year for the first time, we have chosen to bottle, alongside our usual 
organic extra virgin olive oil, an organic IGP EVO oil. The latter distinguishes itself in varietals but also in 
early picking, with the associated characteristics: higher polyphenols, lower acidity, more decisive aromas 
and palate sensors and greater persistence. This is great for the afficionados of Tuscan EVO oil, wheras our 
traditional oil may be more suited to children, and anyone who is more comfortable with a softer oil.

Following the wine label change, this year the olive oils and grappa too have taken on their new look. Like 
with the wine, the new label communicates a high quality product, result of  the last few years’ worth of 
work: precision based management of the olive growth, and care to detail in the process of conversion of 
the olives.

As from this year, Mania’s brother, Giotto, and his partner Emanuela (aeronautical engineer and architect 
respectively) have returned from the UK to come and live at Le Tolfe, and support Mania and Mark in the 
estate management. They bring new skills and enthusiasm, which will no doubt bring new nuances to this 
crazy and evermore articulated family venture.

We  have also had 2 new additions to our team: in the agriculture, Roberto Maccari, previously Velier, has 
joined us part time  in the office to support Alessandra in all wine and oil wine matters. Although we accept 
part of his heart will always be at Pacina, he quickly became a full and indispensable member of our team.

In our Hospitality side of the business, both villa tourism and apartment rental were victims of the 
pandemic restrictions…however, with our new Hospitality queen, Gianna Corsi, we rode the wave and 



managed almost 3 months of fully booked tourism…Tuscany, it turns out, remained popular as a safe 
destination during a pandemic and it’s not hard to see why – endless fresh air, wide vistas, nature 
everywhere and outdoor eating. And so our appetites are whetted for, hopefully, the next season in full 
regime!

Last but not least, now stable member of our team for 2 years, our resident sommelier Emily O’Hare, with a
background as chief sommelier at River Cafe’, London and wine writer for “The Decanter”, has been 
coordinating and running incredibly popular and successful wine tours and wine tastings, as well as WSET 
residential and non-residential wine tasting courses.

 

The year ended with a crowd of experts, amateurs, friends and family from around the world joining Emily, 
Giacomo and Mania on a 6-wine Zoom tasting – “Chianti Deconstructed”

Finally, another new and positive experience for us: Sarah Gately, a Boston student, studying for the 
enology Masters in Piacenza, came to help us both in the vineyards and the cellars. Over 3 months of hard 
and efficient work, all in good spirit and enthusiasm….! Having been a student myself, with several 
placements on wineries around the world, it was nice to return the hospitality and experiences which I still 
cherish. Grazie Sarah!

2020 Climate report 




