
Bell'Aja Bianco is a wine that perfectly embodies the Mediterranean essence of the 
territory. An harmony of freshness with floral, fruity, and mineral notes that allow the 
wine's body to enhance the typicity of the terroir from which it is produced.

Vintage Profile
The 2024 vintage in Bolgheri began with a mild winter 
and little precipitation, leading to a slightly early bud 
break at the end of March. Spring, characterized by 
moderate but frequent rainfall, required careful 
vineyard management to maintain plant health. July and 
August were hot and dry, which helped slow vegetative 
growth, creating optimal conditions for veraison and 
grape ripening. In early September, an Atlantic weather 
system brought rain and cooler temperatures, further 
supporting ripening. The rest of September was sunny 
with average temperatures, allowing for optimal 
ripening across all vineyards and resulting in excellent 
grape quality.

Tasting Notes and Pairings
The distinctive traits of this wine evoke notes of white 
fruit, jasmine flowers, and thyme. On the palate, it is 
fresh and harmonious, expressing an immediate 
pleasantness, characteristic of this territory.

Vineyard Location
Le Sondraie, Bolgheri 

Soil Profile
Silt-sandy soil typical of the area

Training System 
Guyot

Grapes
70% Vermentino 30% Viognier

Harvest
Last week of August / first
week of September

Bottles Produced 18.000

Serving Temperature 12 °C 

Alcohol 12,5 Vol %

Total Acidity 5,9 g/l

Residual Sugar 0,5 g/l

Size
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