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Le Chiuse di Sotto di Maria Laura Vacca,
Montalcino, Italia.

75cl 13%vol
Contiene solfiti - Contains sulPHites

L.04/25 PRODOTTO IN ITALIA

	​ Amor Costante IGT Toscana
​	 2023
​	
Vineyard location	​ Sangiovese Podernovone, altitude 500 – 470m | ​south-western exposure, planted in 1998
​	 Merlot Podernovone, altitude 510m | ​north-western exposure, planted in 1998
Soils​	 Galestro, some crushed limestone, schists, sand and white clay
Training system​	 cordon trained, spur pruned
Number of vines per hectare​	 4500 vines
Harvest​	 hand picked, in boxes, in the last week of September
Fermentation temperature​	 25 – 26°C
Time of maceration	​ 15/17 days Sangiovese, 10/12 days Merlot
Aging	​ Sangiovese 18 months in Slavonian oak casks of 25 and 30hl
​	 Merlot 18 months in small slavonian oak barrels of 6 hl
Bottling | Production​	 November 12th, 2025 | 1916 bottles
Bottle size | Grape variety​	 0.75l | 40% Sangiovese and 60% Merlot
Alcohol | Total acidity	​ 13,00% | 6,16 gr/l
Residual sugar | Dry extract​	 <1.0 gr/l | 30 gr/l
Flavoinoids – Quercetin 	 It may be that a concentration of polyphenols causes some sediment to form in the wine. This  
	 does not affect the taste and in case of presence a light decanting of the wine may be sufficient.
 
The 2023 vintage was challenging due to significant spring rainfall, which led to poor fruit set and consequently a substantial red-
uction in yields. This was followed by a very hot and dry summer, requiring careful vineyard management and constant attention. 
Thanks to meticulous grape selection and optimal weather conditions during the final ripening phase, the quality of the wines has 
met our expectations.
Soil management played a key role in maintaining an adequate water reserve, ensuring healthy canopy development despite the 
high temperatures. The grapes showed good phenolic ripeness and excellent healthy conditions. The resulting wines display aro-
matic complexity, a fine tannic structure, elegance, and good acidity and freshnes – characteristics that are largely attributable to 
the significance of our terroir.
 Tasting note	 ​Deep ruby colour, plush notes of cherries, strawberries and sweet oak spice, vanilla and black 
	​ pepper. The Sangiovese provides great freshness to the blend and is in perfect balance with 
	​ the silky and soft tannins of Merlot. Overall rich but elegant with great persistence.


