
Nestled between the Orcia and Ombrone rivers on the southern slopes of Montalcino, Tuscany,
the Castello Banfi vineyard estate is unique for its wine culture and tradition.

The wines of Banfi Toscana range, produced with grapes selected from specific Banfi vineyards 
as well as other noble areas of the region, express the genuine and authentic character of Tuscany. 

They reflect the love for Tuscany, revealing joy and genuine nature in their easy-drinking style 
thanks to an inherent liveliness and freshness, these wines are appropriate for everyday consumption, 

yet always reflect the Banfi standard of character and quality.

La Pettegola, the new Banfi’s Vermentino, is crafted selecting the best grapes from the Tuscan coast. 
It is a wine pleasantly intense, sweet, fresh and light that recalls the perfumes of the Mediterranean scrub

and expresses the winning combination of tradition and innovation that, since ever,
moves the Banfi experience in the world of Tuscan wine..

VERMENTINO · TOSCANA IGT

GRAPE VARIETIES
Vermentino.

PRODUCTION TECHNIQUE
Following a very soft pressing, the fermentation 
takes place for about 13-16 days
in temperature-controlled stainless steel tanks. 

DESCRIPTION
Color: pale yellow.
Bouquet: very fruity, with notes of apricot, grapefruit, 
flowers and spices typical of t he Mediterranean scrub.
Taste: full-bodied, with a lively acidity which gives freshness 
and persistency in the final. 

WINEMAKER’S NOTES
Most recent white wine born at Banfi, 
La Pettegola is characterized by its aromatic expression, 
rich and delicate, as well as for its lively acidity.

FOOD PAIRINGS
Ideal for accompanying fish dishes, 
sea fruit and vegetarian first courses. 

Available formats: 0,75 l
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