2019 Season at La Torre alle Tolfe
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It's a bit like watching one of those movies where the most incredible and unlikely things seem to
happen...and at the end — the very, very end — everything seems to unfold and turn out for the best
and they all live happily ever after! This is what 2019 has been like!!! The coldest ever May, the
hottest June; as for the cellar, malolactic and alcohol fermentations took place together...the Riserva
took its time and is only now —in January — finally finishing the residual sugars! But let’s take it from
the beginning...

The winter of 2018-2019 brought below-average
temperatures and featured little rain with rather unusual
patterns. During the last part of February temperatures rose
well above the season’s average, whilst in spring, the stormy
weather helped reverse the hydric stress which had
developed over the winter.

During the first few months of 2019, we
witnessed the effects of climate change,
with an increasing frequency of
extreme weather and changing of the seasons; rainfall was characterised by
brief but intense downpours. Germination, which had started fairly in line with
the vine’s phenology, later slowed down, as a consequence of the low
temperatures and heavy rainfall which came in May. Fortunately, the forecasts
of night frosts, never materialised...but were cause of considerable concern!

June, on the other hand, has gone down as one of the hottest months in
history, with temperatures staying well over the season’s averages.

The summer period was no less concerning, with impressive storms which brought hail even to areas
very close to us! Thanks to the absence of pathogens, the vines were in good health. The veraison
started with a two-week delay, whilst the harvest was 10 to 15 days later than the previous year.
The early morning mists, which are normally not unusual in the lower parts of the vineyards, were
not a prominent feature, hence it was not necessary to carry out any major foliage management.
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During the vegetative phase we were particularly pleased with
the more historical vineyards, where the vigour was noticeably
improved compared with the previous years. The other
vineyards reached a good balance between vegetation and
production, and a naturally uniform distribution of fruit was
observed. This, in turn, allowed us to manage the cluster
selection in a precise and strategic way, to allow ideal ripenings.

For the third successive year, we were able to continue to
monitor the botanic and insect species in the vineyards, in order
to try to define the degree of “naturality” of our agronomic

management system, aimed at minimising intervention and encouraging the natural development of

the plants.

Harvest was not easy as we juggled between two teams. The professional team was very efficient
but surprisingly unavailable at times of need! A second team — put together at the last moment with
willing locals — was far less efficient, but nonetheless saved the day when the professionals weren’t
available! And we are still grateful for the long a stable period of high pressure which gave us the
time to harvest all the grapes, and to select where necessary!

The fruit was both plentiful and healthy, with good acidity and reasonable sugars. Fermentations
started very well, with good and rapid increases in temperature within the tanks. This idyllic
situation was soon tainted by the slowing down of the fermentation process — surprising seeing the
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presence of sugar concentrations which were
certainly not excessive. As the yeast activity slowed
down, the bacterial fermentation was able to get
started and trigger the malolactic fermentation,
simultaneous with the tail end of the alcoholic
fermentation. This situation is not necessarily a
negative one, but it did force us to monitor more
closely. Text books tell us that simultaneous
fermentations are not desirable because they can
lead to increased volatile acidity. On the other hand,
when the volatile acidity remains within a controlled
range, it can manifest itself as added complexity in
the wine.



It is with great relief that we have received
very positive feedback on our new labels.
Every new label is a challenge, and in 2019
we created six but we can’t deny our
concern that all our hard work might end
up with negative verdicts! The designs are
all taken from a frieze depicting the history
of Le Tolfe painted in the Villa by Marco
Castelli and capture some of the many
stories in our 1150-year history.
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Another 2019 novelty was the decision to vinify the monovarietals — Ciliegiolo and Canaiolo — and
we can now be very satisfied with the results of this experiment. The Colorino is not there yet, but
who knows, it could be our 2020 surprise? Also on the
agenda is a sangiovese rosato “sur lie” (re-fermented on the
lees) which is also work in progress. The lees have been
frozen in order to preserve it till the spring, when we will
add it to the mass of wine which is to be re-
fermented...fingers crossed! The Riserva 2018 is also almost
ready to be bottled, after having been aged in the chestnut
wood barrels we commissioned last year. Although rarely
used today, chestnut was for centuries the traditional wood
for Italian wine-making and we are delighted to be
developing new wines with such materials. (And we got
carried away, ordering another 2 barrels for this year!)

New chestnut barrels made by 3rd generation "bottaio" Signor Sannibale
from chestnut trees which he selects and harvests himself.

New wines, new labels and new accolades. We were delighted when all four of the wines we
presented for review to Walter Speller, Italian wine critic for Jancis Robinson, received the same
score of 17/20 or “superior”, a remarkable achievement from one of the most highly regarded wine
reviewers.

Chianti, rosato and ciliegolo 2018 and the 2016 riserva all attained 17/20 Superior in a Jancis Robinson review.



Enough about wine...Le Tolfe is not just about wine!!

The vegetable garden made a wonderful return after
several years absence, and Mark Spalding (Mania’s
husband) has agreed to keep it going! We were able to
provide a steady supply of organic and zero-kilometre
vegetables to our restaurant (also new in 2019, and
open to both our guests and the general public).

Sadly, it was another record year for us (but not a good CAmNTAL /i

one) on the oil front. We produced 85 litres of olive oil, compared to over 3000 litres in 2018. This
was probably linked to the unusual cooling in May which stopped the early fruit development and
was common to all oil production in this part of Tuscany. One of those years which make you
intensely grateful that you don’t rely on a single agricultural product!

Other news this year was the decision to
start renting the Villa on a room-by-room
basis, as well as to groups renting the villa
as a whole. It has been an amazing
experience, with countless beautiful
summer evenings during which the Le
Tolfe hamlet came alive with people,
some at the restaurant, others just
relaxing and exploring the grounds. The
feedback from all our guests was
overwhelmingly positive.

We were also the beautiful setting for six weddings this year...and are already booked for another
three for the coming year.

All of our guests enjoy drinking our wines, and most of them join a tour and wine-tasting with Mania
and our sommelier Emily O’Hare, which gives a rounded history of our estate and an opportunity for
us to communicate and celebrate our wines. Guests move from the ancient Etruscan excavations to
the first records of wine-making in 1316 up to the present day, sampling wines that are made on-site
with natural methods and with only positive environmental impacts.

To help us organise and develop all the hospitality activities, we are pleased to introduce you to
Gianna Corsi who has recently joined our team, bringing experience and enthusiasm! We have a new
chef lined up for the season (and beyond) and look forward to welcoming old friends and new
guests.

Best wishes for 2020!
Auguri e Buon Anno!




