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FATTORIA DI BACCHERETO 

Vin Santo di Carmignano 
 

 

 

 

 

 

 

 

 

 

 

 

‘ Carm ignano is  one o f  the  four  o ldes t  w ine  appe l la t ions  in  the  wor ld ,                                               
fo rma l ly  reg is tered  by  the  Grand Duke o f  Tuscany  Cos imo I I I  de ’Med ic i  in  1716’

 
Fattoria di Bacchereto has a unique history that has more significance in the wine world than most all others across the globe. 
Carmignano DOCG was the first region to receive established rules regarding wine production in 1716 by the Grand Duke Cosimo III; 
making it Italy’s first DOC (100 years prior to any AOC regulations in France!), known as Barco Reale.  The Bacchereto estate is part 
of the old Barco Reale game reserve for the Grand Duke in 1626, which has since become noted for its wine production.  When the 
Rossella Bencini Tesi family first took over the property in 1920, they were destined to produce incredible fruit from this historical 
area, and now farm 8 hectares of grapes within 9 different parcels, and have 60 hectares of olive trees and woods in the famous 
forests of Barco Reale.  In 2002 the Terre a Mano name was added to the winery to signify their commitment to the natural methods 
they use in all aspects of their production; including biodynamics, absolutely minimal intervention to the wines, and not only customary 
Carmignano Rosso, but also incredible skin-fermented white wine, and some of the most traditional Vin Santo one can find. 

 

Te r re  A  Mano = Ear th  Hands                                                                                           
Bacchere to  is  the  o ld  v i l lage  where  the  es ta te  res ides  – and where  the  reg ion f i rs t  s tar ted  

 

The Vin Santo di Carmignano is a stunning example of the most traditional and classic Vin Santo one can find.  The Trebbiano and 
Malvasia fruit is picked carefully in the first part of October in order to avoid any botrytis that may soon form, and enters Chestnut 
Caratelli (about 70 liter barrels) to begin its long life of aging.  As not even sulfur is added to the freshly pressed juice, natural and 
indigenous yeasts begins fermentation in the wax sealed barrels, and the juice takes nearly three years to ‘finish.’  At this point, a 
layer of flor forms on the aging wine, and rests for at least another 6 years until Marco decides it is complete, and a true Vin Santo.  
The wax is cracked and the wine is drawn into bottles without filtration, and the result is nothing short of magical.  Incredible 
complexity through aroma, flavor, and texture; this dessert wine is perfectly sweet, unctuous, and so full of life and acidity.  There is 
very little made each year, and after evaporation over the years in the Caratelli, this Vin Santo is rare and exclusive to say the least.   

REGION/ 
ORIGIN 

Tuscany / Vin Santo di 
Carmignano D.O.C. 

WINEMAKER Marco Vannucci 

VINTAGE NV WINERY 
ESTABLISHED 

1920 

VARIETALS 
80% Trebbiano Toscano, 
20% Malvasia Bianca del 
Chianti 

VINEYARD(S) 
Estate fruit – 
Biodynamic practice 

ALCOHOL 14.5% 
AGE OF 

VINEYARD(S) 
45 years old 

FERMENTATION 
Chestnut Caratelli (2 to 3 
years before flor starts) 

SOIL TYPE 
‘Albarese’ (Limestone, 
Marl, Sand) 

AGING 9 years 
VINEYARD(S)’ 

ELEVATION 
240-260 meters 

BARREL TYPE/ 
YEARS IN USE 

Caratelli FARMING 
METHODS 

Organic/Biodynamic 
(not certified) 

FILTER/FINING None PRODUCTION 1,000 bottles 

TOTAL SULFUR/ 
RS 

30 mg/l 
55 g/l 

  

    


