VIGNAIOLI
INDIPENDENTI

PETROLO

BOGGINA B 2021

(Bianco)

Boggina B is produced from plants of Tuscan Trebbiano selected in Valdarno and planted
in the ‘70s at Petrolo in the “Poggio” vineyard. They have been recently replanted below
the Boggina vineyard using the same original clones.

Trebbiano of Valdarno was known since ‘300 for its quality, it was sent to the popes in
Rome and the courts of Florence.
Boggina B was born in 2014 as a tribute to the renowned white wines from Valdarno of

the past.

Denomination: IGT TOSCANA TREBBIANO — Estate produced and bottled

Certification: Organic wine

Grapes: 100% Trebbiano

First Vintage: 2014

; Harvest: 2" half of September

%E{Eﬁgfw Mo e $ i D Vinification: Manual harvest in crates. Grapes selection with sorting table.
;‘jf;:"j;ﬁ“; | ¥ Natural vinification with native yeasts in tonneaux.
Tﬁ;fj;’ﬂ‘: BOGGINA | : Aging: “Sur lies” for over 15 months in specially selected French oak
%j?;:ﬁ Eﬁﬁ’xﬁ tonneaux. Constant batonnage during the first months, gradually
;;{Ei{i , sk decreased in the following ones. The wine is never racked until
?ﬁ”??ﬁ:";“f;:;; gnata dalfnod ] bottling.

Parameters: Alc: 12.00 %vol; Tot Acid: 6.20 g/l; pH:3.33

JAMES SUCKLING

“This is fresh and perfumed with notes of beeswi
fruit with savory undertones and wet stone minerality-tfadied, so persistent and complex with depth to the 1
and stunning acidity. The finish is long and linear, changing from mineral to a steely character at the \
Beauti ful as al ways. From or g-aJdanes &Suckliyg, JHAMESHUICKLING
July 2023

WINESPECTATOR |

/ “This white i s compl @ feaunirdy sneokydemgni pearh and homay flavors, with éld

9 of white flowers and butterscotch. Vibrant and precise, ending with a salted almond element. Shows terrific
Spectator and length. Trebbi an-eWineBpedtatokcomow t hrough 2029."
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PETROLO |

BOGGINA B 2020

(Bianco)

Boggina B is produced from plants of Tuscan Trebbiano selected in Valdarno and
planted in the ‘70s at Petrolo in the “Poggio” vineyard. They have been recently
replanted below the Boggina vineyard using the same original clones.

Trebbiano of Valdarno was known since ‘300 for its quality, it was sent to the
popes in Rome and the courts of Florence.

Boggina B was born in 2014 as a tribute to the renowned white wines from
Valdarno of the past.

Denomination: IGT TOSCANA TREBBIANO — Estate produced and bottled

Grapes: 100% Trebbiano

First Vintage: 2014

Harvest: 2" half of September

Production: 12566 bottles & 250 magnum

Vinification: Manual harvest in crates. Grapes selection with sorting
table. Natural vinification with native yeasts in tonneaux.

Aging: “Sur lies” for over 15 months in specially selected French

oak tonneaux. Constant batonnage during the first months,
gradually decreased in the following ones. The wine is
never racked until bottling.

Parameters: Alc: 13.20 %vol; Tot Acid: 5.77 g/l; pH: 3.32

JAMES SUCKLING

0,100 1T £ 1TAITT AOO AlowariuAderton®s Tums 1O Braziliah dndeAHnts
98"3_ fresh bay leaf, too. Fubodied, tangy and beautiful. Really long and delicious. Peanuts and w
OAOAIT A OAAAOG8 30PAOA8 51 ENOA AT A O-Aanmgs Suding
JAMESSUCKLING.COM June 2022

SUCKLING

A pure expression of Trebbiano, the Petrolo 2020 Boggina B is a creamyhddied white with
generous aromas of honey, crushed nuts, yellow rose and flinty stone. There is an esp
abundant and sunny quality to the 2020 vintage. Organic fruit comes from a-tvaztare site with
rocky Galestro soils. There is some debate in Tuscany today on what could one day becol
great, agex | OOEU xEEOA COAPA 1T &£ OEA OACEI T8 - A
Monica Larner, WINE ADVOCATE June 20223

FALSTAFF
' » | O, AOAEOAT AAO 3001 ECATA TEO xAERGI 1 AAT Abnile
[alstall dann intensiv nach Minze, Salbei unsledizinalen Krautern, im Nachhall etwas Zitrus un
92 goldener Apfel. Am Gaumen mit gewisser Saftigkeit, spannt sich mit zartem Tannin tbe
Punkle : O1T CAh OI1T T EOOI AOAO , 1T CAhzFASEAFE O O ECkteben 2£
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\ PETROLO
BOGGINA B 2019

(Bianco)

Boggina B is produced from plants of Tuscan Trebbiano selected in Valdarno and
planted in the ‘70s at Petrolo in the “Poggio” vineyard. They have been recently
replanted below the Boggina vineyard using the same original clones.

Trebbiano of Valdarno was known since ‘300 for its quality, it was sent to the
popes in Rome and the courts of Florence.

Boggina B was born in 2014 as a tribute to the renowned white wines from
Valdarno of the past.

Denomination: IGT TOSCANA TREBBIANO — Estate produced and bottled

Certification: Organic Wine

Grapes: 100% Trebbiano

First Vintage: 2014

Harvest: 2" half of September

Production: 7100 bottles & 100 magnum

Vinification: Manual harvest in crates. Grapes selection with sorting

table. Natural vinification with native yeasts in tonneaux.
Aging: “Sur lies” for over 15 months in specially selected French
oak tonneaux. Constant batonnage during the first months,
gradually decreased in the following ones. The wine is
never racked until bottling.
Parameters: Alc: 12.00 % Tot Acid: 5.87 g/l pH:3.32

LUCA GARDINI - gardininotes.com

O! OAOU OA OOEthnt ais& ¢hows gréaf\pkrdobalit]. From 45 yeans vines and typical
Tuscan pebbleich, schistose soil, a bio wine that shows a great frui crispness: the nose is both
AT A E£ZOOEOUh xEOE OAAT OO0 1T &£ APOEAT O AT A UAIZ
Luca Gardini, GARDININOTES.COM

June 2021

JAMES SUCKLING
. O'1 OCAT 60 AOT T AOG T &£ 1TAIT1T OETAR 1TAITT AOAAL
91 bodied, with a round, lightly chewy palate and a long, intense finish. Fantastic fruit and comple
m Yet always sublime and subtle. From organically grown grapes. Delicious now, but will be even
ET A UA kQamesGucklirgl BAMESSUCKLINGEM

3 Aug 2021
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VIGNAIOLI
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BOGGINA B 2018
(Bianco)

Boggina B is produced from plants of Tuscan Trebbiano selected in Valdarno and planted
in the ‘70s at Petrolo in the “Poggio” vineyard. They have been recently replanted below
the Boggina vineyard using the same original clones.

Trebbiano of Valdarno was known since ‘300 for its quality, it was sent to the popes in
Rome and the courts of Florence.

Boggina B was born in 2014 as a tribute to the renowned white wines of Valdarno of the
past.

Denomination: IGT TOSCANA TREBBIANO — Estate produced and bottled

Certification: Organic Wine

Grapes: 100% Trebbiano

First Vintage: 2014

Production: 3266 bottles - 100 magnum

Vinification: Manual harvest in crates. Grape selection with sorting table.

Natural vinification with native yeasts in tonneaux.

Aging: “Sur lies” for over 15 months in specially selected French oak
tonneaux. Constant batonnage during the first months, gradually
decreased in the following ones. The wine is never racked until
bottling.

Parameters: Alc: 12 % Tot Acid: 5,71 g/l pH: 3,23

O4 EEO x EsErioul layer&EdEAul nd acidity with fantastically complex apples, honey blossc
I 600 AT A xAI 106060 i1 OEA 11 06A AT A PAIl AGA8 ) O
there. Soulful is the word. An exceptional wine that shows such complexity and beauty. From

I OCAT EAAT 1 U COI x1 -(aodsiSdcking, JDMESSUCKLING:COM | A8 6

O4EEO EO A TEAEA xET A OEAO xEIl AAPOOOA Ui
capsule) is a pure expression of Trebbiano that is aged carefully on the lees to add to its arol
intensity and complexity. Trebbiano can sometimes produce viscous and waxy wines, but that'
the case here. This is a beautifully pure and sophisticated expression that offers honey, peach,
flower, toasted almond and spicy saffron. The aromas are delivered with extreme focus and sharj
and that's the main takeaway of this vintage. Fresh acidity and racy mineral notes give this w
wine the pwer to cut through an epic spaghetti alle vongole. If you don't already know Boggina
EECEI U OAAT I iMohich Lather(ROBERD PARRERANINE ADVOCATE

O4EA @otvo "EGCCETA " j"EGCGCETA "EATAT qQ EO AOQE
rocks, mintand white pepper come alive in a wine that combines sizzling energy and depth. A hint
OAAOAOET T OAI AET Oh AOO EO AAAO AEAOAA-@#&dio x E
Galloni, VINOUS.
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PETROLO |
BOGGINA B 2017

(Bianco)

Boggina B is produced from Tuscan Trebbiano, selected in Valdarno and planted in
the ‘70s at Petrolo in the “Poggio” vineyard and recently replanted below the
Boggina vineyard using the same original clones.

Trebbiano of Valdarno was known since ‘300 for its quality, it was sent to the
popes in Rome and the courts of Florence.

Boggina B was born in 2014 as a tribute to the renowned white wines of Valdarno
of the past.

Denomination: IGT TOSCANA TREBBIANO — Estate produced and bottled

Certification: Organic wine

Grapes: 100% Trebbiano

First Vintage: 2014

Production: 3000 bottles — 50 Magnum

Vinification: Manual harvest in crates. Grape selection & sorting

table. Soft pressing and natural vinification with native
yeasts in tonneaux.

Aging: “Sur lies” for over 15 months in specially selected French
oak tonneaux. Constant batonnage during the first
months, gradually decreased in the following ones. The
wine is never racked until bottling.

Parameters: Alc:13% Tot Acid: 5,8 g/l pH: 3,33

§90 € natura trasf nel momento in @it o
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SUCKLING

4 EEO x Eskriouk layer&dEAud Gnd acidity with fantastically complex apples, honey blossc
000 AT A xAl 1000 11 OEA 11 0A AT A DAl AGA8 ) O
ere. Soulful is the word. An exceptional wine that shows such complexity and beauty. From
| OCAT EAAT T U COI x1 -(a&dsBidcking, IMNESSUCKIING:COW 1 A8 6

O!  A-korthy &xression of Trebbiano Toscano, the 2017 Boggina B sees extended aging ¢
lees to create a creamy and generous mediunfuttbodied white wine. The Etruscanamed Boggina
opens to a light golden color followed by Mediterranean aromas of stone fruit, apricot and candiec
orange peel. That sur lie aging contributes to the horiée fattiness or creaminess of the wine that
played up a notch higher in a hot and dry vintage such as this, which resulted in extra -
AT 1T AAT OO AMdiica Lagnerf ROBERS PARKER WINE ADVOCATE
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PETROLO
BOGGINA B 2016

(Bianco)

Boggina B is produced from Tuscan Trebbiano, selected in Valdarno and
planted in the ‘70s at Petrolo in the “Poggio” vineyard and recently replanted
below the Boggina vineyard using the same original clones.

Trebbiano of Valdarno was known since ‘300 for its quality, it was sent to the
popes in Rome and the courts of Florence.

Boggina B was born in 2014 as a tribute to the renowned white wines of
Valdarno of the past.

Denomination: IGT TOSCANA TREBBIANO — Estate produced and

bottled
Certification: Organic Wine
1 reveara Grapes: 100% Trebbiano
iRt o First Vintage: 2014
BOGGINA Production: 1000 bottles
B Vinification: Manual harvest in crates. Grape selection & sorting

table. Soft pressing and natural vinification with

dal sentimento, un b . .
crea immediatam ¢ native yeaStS In tonneaux.

oG 5 Aging: “Sur lies” for over 15 months in specially selected
French oak tonneaux. Constant batonnage during the
first months, gradually decreased in the following
ones. The wine is never racked until bottling.
Parameters: Alc: 13 % Tot Acid: 5,63 g/l pH: 3,24

AThis remains one of the co

mineral, apple, and light flint aroma and flavor profile.
Full-bodied, tight and focused with a beautiful finish of
bright acidity and a stone, creamy texture. Made with
Lucien Le Moine from Burgun
Suckling
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PETROLO
BOGGINA B 2015

(Bianco)

Boggina B is produced from Tuscan Trebbiano, selected in Valdarno and
planted in the ‘70s at Petrolo in the “Poggio” vineyard and recently replanted
below the Boggina vineyard using the same original clones.

Trebbiano of Valdarno was known since ‘300 for its quality, it was sent to the
popes in Rome and the courts of Florence.

Boggina B was born in 2014 as a tribute to the renowned white wines of
Valdarno of the past.

Denomination: IGT TOSCANA TREBBIANO — Estate produced and bottled

Grapes: 100% Trebbiano

First Vintage: 2014

Production: 500 bottles, 50 Magnum

Vinification: Manual harvest in crates. Grape selection & sorting table.

Soft pressing and natural vinification with native yeasts in
.edlinmuclccosu e tonneaux.

PETROLO . Aging: “Sur lies” for over 15 months in specially selected French
BOGGINA oak tonneaux. Constant batonnage during the first months,

& gradually decreased in the following ones. The wine is

= never racked until bottling.
ita dal sentimento, un

ohé crea immediatamente S Parameters: Alc:12.5% Tot Acid: 6.84 g/l pH:3.31

BOTTIGUA /5

SUCKLING ~ 01?2 AnAr omas of | e mon rind, hone

Full body, lightly chewy withphenolic tension and

style. Undertones of straw and almonds and hints of
cream. Very complex finish. Extremely structured.
Impressive follow up to the excellent 2014 debut. Only

t wo barrels made. Better 1in

%,

SUCKLING.C0M Y
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