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traditions and It is placed right to the very famous wine
route, the Bolgherese.

Etruscan Coast is is the name of the coastal belt, equipped
with everything a visitor could wish for: medieval villages, hills
covered with woods and breathtaking views.
Sunrises, sunsets, wine, oil, food and culture of our people
make this area magical and perfect for cultivation.

This area is characterized by a specific microclimate. Thanks
to a windy, dry summer and a soil rich in minerals one of our
most popular wines, Bolgheri Rosso, is so unique in taste.

We have been offering our customers friendship, hospitality
and kindness for over 20 years.
Here you can find an ideal environment where you can
relax in the heart of nature and total tranquility, and enjoy
our best products.

WHEN TRADITION
MEETS
MODERNITY
Vincenzo Di Vaira was born to a farmer ’s family of Molise
who immigrated in the 1950s to the Bolgheri area.

After years of work experience in the family business,
Vincenzo starts his own agricultural business in Bolgheri.

The Tenuta Di Vaira today extends for over 50 hectares of
land, divided into: 13 hectares of vineyards, over 2,000 of
olive trees and the remaining arable land and woodland.

The estate is located very close to Rocca di
Castiglioncello di Bolgheri, in the heart of a land of wine



BOLGHERI,
A PARADISE OF
LANDSCAPES AND FLAVOURSLANDSCAPES AND FLAVOURS
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TINAIA
The Tinaia is the most technical part of the entire structure, 
where the grapes are being processed and the process of
alcohol fermentation takes place. The tanks used for these 
process are made of steel and their temperature is 
controlled by special cooling and heating lateral bends.
During the harvest time, the white musts are chilled down to 
zero degrees for about 3-4 days to ensure excellent wine 
clarification.

Then they are kept at about 15° constant for the period of 
alcohol fermentation, (about 15 to 20 days). 
As for the red grapes, the alcohol fermentation is maintained 
at around 28-30° constant for the whole course of its 
duration, which can arrive with a prolonged maceration on 
the skins, up to 30 days. 
In the new structure we have also introduced some new 
concrete tanks in which we will temporarily refine the wine.
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BARRICAIA
The Barricaia is the beating heart of our estate. In fact, this
area is located exactly in the center of the entire structure,
in order to give it the proper importance.
The optimal conditions of temperature, humidity, lighting and 
silence, allow the wine to age properly and visitors to feel 
the true essence of these fantastic products. The aging 
period in barriques, (exclusively made of French oak) varies 
from 16 to 20 months, depending on the product.

The Barricaia is not only fully integrated with the winery but 
also responds to all of the most advanced technical 
features of the modern winery.

All of the wall coverings are coated with resin, while the 
columns give this interiors a unique character with its 
dominating bourdeaux colour, the symbol of the Tenuta Di 
Vaira.
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- Composition: 50% Cabernet Sauvignon, 25% Merlot,
25%, Cabernet Franc
- Alcohol: 14% vol.
- Controlled alcoholic fermentation in steel vats
- Prolonged maceration on the skins
- Refinement: 50% months in French oak barriques and 50% in 
cement for 7 months
- Bottles Size: 375 ml, 750 ml, 1,5 lt

CACCIA AL PALAZZO
Bolgheri Rosso DOC

-   Composition: 30% Cabernet Franc, 30% Cabernet 
Sauvignon, 30% Merlot, 10% Petit V.
- Alcohol 13.5% vol.
- Controlled alcoholic fermentation in steel vats
- Refinement: 6 months in steel vats
- Bottles Size: 750 ml, 1,5 lt

LE BALLERINE
Rosso Toscana IGT

7



- Composition: 100% Vermentino
- Alcohol: 14.5% vol.
- Controlled alcoholic fermentation in steel vats
- Refinement: steel vats and then in bottles
- Bottles Size: 375 ml, 750 ml

CACCIA AL PALAZZO 
Bolgheri Vermentino DOC

- Composition: 70% Cabernet Sauvignon, 15% Merlot, 
15% Syrah
- Production method: bloodletting, pressing of red 
grapes
- Alcohol: 13.5% vol.
- Controlled alcoholic fermentation in steel vats
- Refinement: steel vats and then in bottles
- Bottles Size: 375 ml, 750 m

CACCIA AL PALAZZO
Bolgheri Rosato DOC
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- Composition: 50% Vermentino, 25% Sauvignon Blanc,
25% Viogner
- Alcohol: 14,5% vol.
- Alcoholic fermentation in barriques
- Refinement: steel vats and then in bottles
- Bottles Size :750 ml
- Production: 2650 bottles

BOLGHERI BIANCO
Bolgheri Bianco DOC

Our Bolgheri Bianco comes from a careful selection of our
best Vermentino, Sauvignon Blanc and Viogner grapes.
The harvest takes place exclusively by hand, in 18 kg crates 
and starts from about the 20th of August for the Viogner, a 
little earlier for Sauvignon Blanc and Vermentino.

After a first clarification at a very low temperature in steel 
vats, we wait for the alcoholic fermentation for about 20 
days in French oak barriques, where the wine rests for 
another 40 days.

OUR
BOLGHERI BIANCO



- Composiztion: 40% Cabernet Sauvignon, 25% 
Cabernet Franc, 35% Merlot
- Alcohol: 14.5% vol.
- Controlled alcoholic fermentation in steel vats
- Prolonged maceration on the skins
- Refinement: 20 months in French oak barriques and 6
months in a bottle
- Bottles Size: 375 ml, 750 ml, 1,5 lt, 3 lt, 6 lt

BOLGHERESE year 2018 / 2019
Bolgheri Rosso Superiore DOC 

OUR
BOLGHERI ROSSO
SUPERIORE
The Bolgheri Rosso Superiore "Bolgherese" of Tenuta Di
Vaira comes from the vineyards located in Castagneto
Carducci (Livorno) in the heart of the magical Bolgheri
terroir.

It is made with three grape varieties: Cabernet 
Sauvignon, Cabernet Franc and Merlot, harvested only 
by hand.

Fermentation takes place in steel vats at a controlled 
temperature, with prolonged maceration in contact with 
the grape skins.

The next step is aging wine for 20 months in barriques 
made of French oak, then for additional 6 months in a 
bottle before being placed on the market.

It has an intense ruby color. The smell presents a very 
complex bouquet with some mints of spices and forest 
fruits, while the taste is rather powerful and structured.

Bolgherese is a perfect wine to serve with meat and 
seasoned cheeses, also great as a meditation wine.
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BOLGHERESE year 2018 / 2019



- Composition: 100% Cabernet Franc
- Alcohol: 14,5% vol.
- Controlled temperature alcoholic fermentation in steel vats
- Prolonged maceration on the skins
- Ageing: 22 months in French oak barrels
- Bottle size: 750 ml
- Production year 2019: 2040 bottles

CABERNET FRANC
Toscana
Indicazione Geografica Tipica

Our Cabernet Franc comes from a small plot located on 
the eastern edge of the Estate, cradled behind the forest 
and overlooking the sea, at a height of 50 meters.

The wine is produced exclusively with Cabernet Franc 
grapes selected during the harvest period. This is done by 
hand at the end of September.

Fermentation takes place in temperature-controlled steel 
vats with prolonged maceration on the skins. After that it is 
aged for 22 months in French oak barrels.

OUR
CABERNET FRANC
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- Type: Extra Virgin olive oil
- Altitude: 50-100mt over the sea level
- Variety: Moraiolo, Leccino, Frantoio and other varieties
- Harvest: by stripping
- Crushing: Alfa Laval continuous cycle
- Number of trees: over 2000
- Bottles Size: Dorica 25cl, 50cl., 75cl, 1lt
- Cans Size: 25cl, 50cl, 3lt, 5lt

OLIO EXTRA VERGINE DI OLIVA 

OUR
EXTRA VIRGIN
OLIVE OIL

Tenuta Di Vaira produces high quality extra virgin olive oil.

This is a typical Tuscan multi-varietal oil (frantoio, leccino, 
moraiolo, razze and other varieties).

The particular environment and processing, strictly 
connected with our microclimate, give life to an extra virgin 
olive oil with low acidity and a greenish color.

EXTRA VIRGIN
OLIVE OIL
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- Wine distillate
- Aged at least for 3 years in French oak barriques.
- Alcohol: 42% vol.
- Bottles Size: 500 ml

BRANDY Riserva 

At Tenuta Di Vaira we also produce excellent distilled
products such as Brandy (wine distillate aged at least for 3
years) and our two grappas.
Grappa Riserva (aged at least for 18 months in barriques)
and Grappa Bianca, both distillates of Cabernet, Sauvignon
and Merlot).

OUR
DISTILLED PRODUCTS
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- Distilled from Cabernet, Sauvignon and Merlot
- Alcohol: 42% vol.
- Bottles Size: 500 ml

LA GRAPPA Bianca 

- Distilled from Cabernet Sauvignon and Merlot
- Aged at least for 18 months in barriques.
- Alcohol: 42% vol.
- Bottles Size: 500 ml

LA GRAPPA Riserva 
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Via Bolgherese 275/B - 57022 Bolgheri, Castagneto Carducci - Toscana - LI
Tel +39 0565 763581 - whatsapp +39 348 7825278

info@tenutadivaira.com - degustazione@tenutadivaira.com

tenutadivaira tenutadivaira_bolgheri

www.tenutadivaira.com


