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Petrolo is the definition of a cult winery, with an owner and a story that have helped create its legendary
status. Though virtually unknown even in the wine world, the Valdarno di Sopra denomination dates back
to the days of the Medici family during the Renaissance, and the area has always been renowned for the
winemaking potential of the tiny area of Tuscany near Chianti in which it is located. In the last fifteen
years, Petrolo has established itself as one of Tuscany’s, and Italy’s, great wineries and is renowned above
all for producing wines with a distinct regional identity.

WINE

Boggina B brings Burgundy to Tuscany. The wine is made of 100% Trebbiano from vines planted in the
1970s and recently replanted below the Boggina vineyard using the same original clones. Defying the
traditional view of Trebbiano as a simple variety not suited to making high-quality, interesting wines,
Trebbiano from Valdarno was renowned from the 1300s on for its quality; it was sent to the popes in
Rome and the courts of Florence. Petrolo used Trebbiano grapes for its Vinsanto for decades, but Luca
Sanjust wanted to pay tribute to the whites of Valdarno's past. Boggina B was also inspired by Luca
Sanjust’s friendship with Mounir Saouma of great Bergundian winery Lucien Le Moine, who guided the
Petrolo team and shared priceless advice during the different phases of production, both in the vineyard
and in the cellar.

VINEYARD

Altitude: 820 ft - 1640 ft above sea level

Soil: Mostly loam soil, with variable rocky stratifications of schist, marl and sandstone

Farming: EU Organic Certification since 2016. Natural/sustainable farming since 2004. Dry farming, no
tillage, total grassing with mulch management, no use of synthetic pesticides or fertilizers.

Grape Variety: 100% Trebbiano

Alcohol: 12.5-13% depending on vintage

WINEMAKING

Fermentation: Soft pressing and natural vinification with native yeasts in barrique.

Aging: Sur lies for over 2 years in French oak barriques and tonneaux specially selected by Mounir Saouma
of Lucien Le Moine.

ADDITIONAL INFORMATION

First Vintage: 2014

Avg. Production: 500 bottles, 50 Magnums
SRP: §75

JAMES SUCKLING
“The aromas of dried flowers, stones, dark tea leaves, hot tile, and dark berries. Full-bodied, yet tight
and linear. Wonderful drive and depth. An extremely long and focused finish. A great wine.”
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