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The lightness of the Vermentino is in harmony with the warmth of the Tuscan coast. La Mora is an overall pleasant wine,
whose flavor profile falls between Pinot Gris and a Chardonnay. La Mora Vermentino expresses unmistakable hints of
succulent tropical fruits, mature pulp and a fresh and fragrant style, with a pleasant minerality.
La Mora comes from Maremma, Tuscany’s “wild frontier”. Maremma is a coastal region with Mediterranean climate and
is referred to as ‘The California of Italy’. Maremma has both a beautiful coastal landscapes and a thriving emerging
viticulture with wines and varietals that are appealing to the American pallet. “La Mora,” meaning horse, is in honor of the
history of the Maremma region, which used to be home to roaming cowboys on horseback.
Features and Benefits:
• Produced with Vermentino grapes grown by
La Mora along the coast of warm and sunny
Maremma, Italy’s ‘best kept secret’.

Appellation:

Maremma Toscana D.O.C.

Varietals:

90% Vermentino, 10% other white varietals

Color:

Bright yellow with green highlights

Aroma:

Bright, fresh and fragrant with aromas of citrus
and pineapple

• 91 pts. James Suckling (2015 Vintage)

Taste:

A modern Vermentino style with flavors of tropical
fruits and a succulent mouth feel.

• Appealing to the American Pallet due to the
textbook conditions of the region which
produces fragrant fruit flavors.

Fermentation: Fermented in small and medium-sized stainless
steel tanks for 15 days at a controlled temperature
of 60⁰F
Aging:

After some time in stainless steel tanks, the wine is
bottled then released after 2 months.

UPC: 086891-08383-4
SCC: 10086891-08383-1
Case: 12 pack / 750ml

• Media has ‘discovered’ Maremma : “home
to miles of sparkling coastline running
parallel to the manicured vineyards of
world-renowned wineries” – Forbes.com
• Quality & Authenticity: La Mora is owned by
Checchi; family-owned vineyards and winery
since 1893. Cecchi is an established and
renowned brand globally.

*2015 Vintage

2017 Vermentino Maremma Toscana D.O.C.

pts.
James Suckling

