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“Dried-apple and lemon aromas with 
some flint, following through to a 
medium to full body, bright acidity and 
a clean finish. From organically grown 

grapes. Drink now.” 

– James Suckling, July 2020

ABOUT THE WINERY 
In the hilly amphitheater of Tuscany’s Maremma region, above an ancient coastal lake called 
Prelius, a vineyard organically farmed by the Stianti Mascheroni family f lourishes. This 
vineyard, also called Prelius, is the first venture outside of Chianti Classico for the Stianti 
Mascheroni family, leaders in Tuscany’s organic viticultural movement. The vineyards of 
Prelius are located on a hilltop along the shores of the ancient lake, 5 miles from the sea facing 

the majestic Tuscan Archipelago.

ABOUT THE WINE
The 100% organic Vermentino displays f loral aromas that merge with hints of racy citrus, 
pineapple and mineral characters that couple with a softening marine inf luence. On the 
palate, this is a refreshing elegant wine, retaining its balanced acidity. The mouthfeel bursts 

with fresh fruit that lingers on the finish. 

KEY SELLING POINTS
• Prelius practices 100% organic farming certified by the EU

• Vineyard sites benefit from cooling afternoon breezes that f low in from the sea to the 
hills allowing grapes to maintain optimal f lavor with balanced acidity

• The Prelius label represents the receding waters of the ancient coastal lake of Prelius, 
which has slowly disappeared due to the drainage during the 1930’s

TECHNICAL DETAILS

Varietal Composition: 100% Vermentino

Barrel Aging: In stainless-steel tanks; 6 months on the lees; aged 3 months in bottle 

Alcohol: 13.5%    |    RS: 0.8 g/L    |    TA: 5.8 g/L

2019 V E R M E NT I NO,  
TOSC A NA IGT FEDERICA MASCHERONI STIANTI 
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