
SOIL  
Clay Skeleton

VINEYARD PLANTING
1960

ALTITUDE 
70 meters  above sea level

TRAINING SYSTEM 
Guyot

EXPOSITION    
West

HARVEST PERIOD
October

VINIFICATION 
Fermentation at controlled temperature in oak conical trunk casks, 
maceration lasts for 15-20 days. 

BARREL AGEING AND BOTTLE REFINING 
20 months in French oak barrels, 6 months in bottle.

TASTING NOTES
Bright ruby red color, with glints of garnet complex and polychrome 
bouquet in which the sweet notes of forest fruit jam dominate, 
accompanied by a faint floral note of violets and a hint of toasted 
tobacco and coffee, warm and silky at the palate with mature and 
enveloping tannins that enhance its elegance.

GRAPE VARIETIES   
Sangiovese, Canaiolo, Colorino

IGT TOSCANA ROSSO
ORGANIC WINE

Dello Scompiglio

LAVANDAIA, MADRE

delloscompiglio.org/shop    

The oldest vineyard, from which it all began, and telling its 
story through the three native vines.  
From these comes the Lavandaia Madre, a wine dedicated 
to the laundry women of Vorno, which reflects their strength 
and expressiveness, which is, at the same time, delicately 
enveloping.


