
TORALCO
Umbria Rosso IGT 2007

TERRE D’UMBRIA

Type of wine: structured red for medium to long aging

Grape varietals: Cabernet Sauvignon 50%, Merlot 30% 
and Sagrantino 20%; Merlot harvested in September and 
remaining grapes in October. Spurred cordon. 5000 
vines/hectare; yield 6000 kg/ha  

Soil type: Torgiano: fairly shallow with limestone subsoil; 
Montefalco: loose with sandy-clayey texture

Vinification: fermentation in stainless steel with skin 
contact for 20 days; barrique aging for 10 months 
followed by several months of bottle aging after a light 
pre-bottling filtration

Colour: deep ruby red with light violet reflections

Bouquet: ample and complex, with delicate hints of 
wood (vanilla, chocolate and sweet spices); elegant finish 
with touches of balsam and blackberry

Flavour: opulent structure, characterized by great 
softness on the palate, good acidity and delicate 
persistence; long finish that is slightly mineral

Alcohol by volume: 14% 

Consumption: a structured red for medium to long 
aging; thanks to its great versatility and softness it can 
either be consumed immediately or aged further. Serve 
at  16°-18°C (61-64°F) in large stem glass

Food affinities: enhances red meat roasts, game, but 
also cured meats and sharp cheeses. An excellent dish: 
risotto with Toralco and Gorgonzola

Focus:  a structured red for medium to long aging, it is 
very innovative due to the combination of Cabernet 
Sauvignon and Sagrantino, made possible only by careful 
viticultural and enological practices; the Merlot grape 
unites them very pleasantly 

Anecdotes: Toralco (and the white Torveto) is one of the 
company’s premium wines since its debut in 2009; this 
pair is an explicit expression and synthesis of the Terre 
d’Umbria line and even their names recall the region’s 
most prized viticultural areas: Torgiano, Montefalco and 
Orvieto

Label: the sculpture on the label is a work by Beverly 
Pepper, an American artist settled in Umbria. Created in 
friendship for the Lungarotti family and bearing many 
meanings connected to the vine, to the blending of 
varietals from various zones of excellence, to the screw 
shape of the wine press and in this way, to life

Format: 750 ml; 1500 ml

Bottles produced: 20,000




