
REGION: Maremma Toscana 
(untamed countryside of Tuscany)
GRAPES: 100% organic Vermentino
PRODUCTION: Cool-temperature 
fermentation in stainless steel.
PAIRING: Pairs perfectly with oysters 
and raw seafood, and the bold citrus 
and stone fruit character will stand up 
to grilled octopus and white meats.

Vermentino makes among the 
most distinctive and delicious 
white wines out of Italy today. The 
grapes grow best in a sunny, 
warm, and dry climate, just like 
the warm coastal and sun-filled 
area of the Tuscan Maremma.  
The vineyard's close proximity to 
the sea is perfect for letting 
Vermentino shine!

The result: 
Sassoregale's Vermentino is sun, 
wind, and sea captured in the 
bottle!

Sassoregale 
Vermentino

TASTING NOTE: Sassoregale’s 
Tuscan Vermentino is dry with 
robust citrus and stone fruit 
flavors framed by herbal notes 
and a crisp finish. It tastes rich 
but is utterly fresh.
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