
 

Tenuta di Trinoro, Bianco di Trinoro 2018

 

 

Blend:100% Semillon 

Harvest: 13 Setp 

Vineyard age: 17years 

Vineyard area: 0.5 hectares 

Vineyard density: 10,000 vines/Ha

Vineyard altitude: 630 meters/ 

2,060 feet above sea level 

 

Yield per hectare: 25 Hl/Ha 

Fertilization: Sheep manure 

Spraying: Clay, propolis, grapefruit 

seed extract 

 

Vinification: Fermentation in 

stainless steel tanks for 10 days

 

Aging: 1 year in cement tanks 

 

Bottling: Waning moon of July 

2019 

 

Production: 2100 bottles 
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Tenuta di Trinoro, Bianco di Trinoro 2018 

The Bianco di Trinoro is a wine made of 100% 

Semillon from a tiny parcel of sand located in the 

highest reaches of the Trinoro estate. The wine is 

highly aromatic with ripe, fruity notes, balanced by a 

lovely freshness and acidity that points to great 

longevity. Although we’ve produced the wine on and 

off since 2008, 2017 was the first year we released it 

to the public. 

Vineyard density: 10,000 vines/Ha 

ltitude: 630 meters/ 

Spraying: Clay, propolis, grapefruit 

stainless steel tanks for 10 days 

2018 VINTAGE 

 

After the sweltering summer of 2017, we welcomed 

the cooler, more even temperatures of 2018 in the 

valley. As we neared the end of August, we were 

looking at larger than usual clusters, not too sweet 

for the period, and unusually soft in  their  early  

fruit. Because of these cooler temperatures, the 

vineyards were able to ripen the fruit and tannins 

earlier; all of that is usually kept back because  of 

heat in August. The skins, thin as they were, were 

incredibly forward in color – they stained the  

fingers! Usually, that happens in mid

Mysterious for now, fascinating. This vintage will be 

an original one. 

 

Autumn might already be around the corner 

damp weather has entered the valley, and the moon 

rise is speeding things up. Already in mid

September, on the 13th, we harvested 

picking just enough for 2,000  bottles. These we 

pressed whole-cluster and  were impressed by the 

lean, strong gusto in the juice.  After fermenting, the 

wine will stay on its lees in cement tanks

and then go to bottle for  8 months before we release 

it, the second vintage of our Bianco di 
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