From the beginning, Luce was a bold proposition. The iconic estate located in the hills of southwest Montalcino
was originally identified as a great area by the Marchese Vittorio Frescobaldi in the 1960s, and later launched as
the Luce partnership between the Marchese and California wine legend Robert Mondavi. The wine was first
produced from an outstanding Sangiovese vineyard along with a surprising experimental planting of Merlot from
the 1960s done by a French company based in Bordeaux. Combining the roundness and softness of Merlot with
the structure and elegance of Sangiovese might seem an obvious idea today, especially after the last 20 years of
Super Tuscan history, but this was a first in Montalcino. The estate ‘s iconic name and packaging was inspired by
the altar at the Santo Spirito chuche in Florence.

VINEYARD :
Varietals : Merlot, Sangiovese
The Luce estate covers 615 acres, 217 of which are planted with Sangiovese and
Merlot. The estate is in the southwest of Montalcino, at one of the highest elevation
points, and south/southwest facing; the freshness and structure that result play in
tension with the deep, perfectly ripe fruit. Higher elevation planting have sandstone
and limestone, and are ideal for Sangiovese. Clay in the lower altitude vineyards is
perfect for the powerful expression of Merlot.
VINIFICATION & AGEING :
The grapes for the Luce were handpicked and sorted followed by fermentation in
temperature-controlled stainless steel tanks for 12 days. After the fermentation the
maceration on the skins lasted for 4 weeks. The wine was transferred to oak
barriques for the malolactic fermentation and further ageing for 24 months before
bottling.
TASTING NOTES :
Luce has a dark ruby red color. The nose is a prelude of aromas of black fruits,
blackberries and violets, with marzipan and black pepper that further enrich the
bouquet. In the mouth, the wine is soft and voluminous, balanced by a solid tannic
structure, before closing with a persistent crisp finish.
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