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Tuscany’s PODERNUOVO A PALAZZONE,
a new winery estate, is committed to the attention
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of nature’s needs while producing beautiful wines.

The vineyard spreads on 20 hectares of land, with 5,400 plants per hectare,
at an altitude of over 300 feet above sea level.

The soil is composed of clay, limestone, sandstones and fossils while the
vineyards have a sunny southeastern exposure.

VINEYARDS
Podernuovo a Palazzone is located in a
protected triangle within southern Tuscany,
where the land is still cultivated with respect
for the environment, the soil, and ancient
farming traditions.
The Estate
Located in Tuscany close to San Casciano dei Bagni,
at the border to Lazlo and Umbria.

CLICK here to get to
the PoderNuovo
website

Giovanni Bulgari is drawn to all environmental issues, and considers
respecting nature an essential element in his winemaking practice.
Finding balance and harmony while processing the grapes - such as
employing techniques and technologies to reduce carbon dioxide in
production - is one of the winery’s main objectives.
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WINES
The Podernuovo estate was purchased in 2004 by Giovanni Bulgari and his father Paolo.
The vineyard had been abandoned many years before, and the challenge was to give it new life in
order to produce elegant and harmonious wines. The quest for excellence and the love of nature
are life-long passions of Giovanni Bulgari, and sparked intense research of the local terroirs.
The wines of Podernuovo a Palazzone debuted with their 2009 vintage.
Main varieties planted are Sangiovese, Montepulciano, Cabernet Franc, Cabernet Sauvignon, and Merlot.
Therra is Podernuovo’s core wine. This well-structured wine has been aged in 225 liter barriques
and has hints of red fruits, spices, and aromatic woods.
Sotirio, Podernuovo’s top wine, is made from Sangiovese. It has an intense yet subtle taste, having
aged in oak wood barrels.
Argirio, a Tuscan Cabernet Franc, is a fine and elegant wine with aromas of mint, sage, marjoram,
thyme, eucalyptus and bay leaf. At the end a slight scent of roasting. On the palate, blackberry,
sour cherry and a finish of coffee.
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