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Our wine “Pargolo” is a a very pleasant, easy to drink and typical Tuscan wine made of Sangiovese 
grapes (80%) and Merlot (20%), coming from the Chianti 
Classico hills surrounding Podere La Villa.  

The vineyard extends for 1 and a half hectare and this explains 
the limited production of Pargolo, a real niche wine for lovers 
of special things.

2007 is our first vintage. 2007 was a very important year for us. 
Our first son Riccardo was born on the first day of our first 
harvest, September 7th. For this reason we decided to name the 
wine “Pargolo”, an old, poetical Italian term for young child, 
which comes from the Latin “parvulus” meaning small. 

The vineyard is regularly pruned as we try to maintain a low 
yield per plant and it undergoes only a few organic treatments. 
We do not use any chemicals on our grapes.  The vinification 
takes place in a very known wine estate of the Chainti Classico 
area, located near Greve in Chianti, and belonging to some dear 
friends of our family, who carefully age our wine in small 
French oak barrels for about 15 months.  

Pargolo is perfect to enjoy with traditional Tuscan meals, ham, 
salame, and with any kinds of pasta and pizza. Fantastic with 
grilled beef meat. It is also very nice to drink as an aperitif 
before dinner with some nice cheese, sipping a glass while 
enjoying and contemplating the beautiful summer sunsets. 

Ilaria Tachis 

PARGOLO

TYPOLOGY: IGT Toscana Red

GRAPES: 80% Sangiovese, 20% Merlot 

VINTAGE: 2007

TECHNICAL INFORMATION:
ALCOHOLIC CONTENT: 13, 5% Vol.  

Podere
la villa



ACIDITY g/l: 5,65 
RESIDUAL SUGAR g/l: 2 
 
VINIFICATION AND AGEING: The grapes are selected, harvested by hand over the course of a 
single day (one day for Merlot, one day for Sangiovese), and placed in perforated boxes. Long 
maceration of the marc of 21 days.  The first fermentation takes place in stainless steel tanks and 
lasts10 days. Ageing in wood begins immediately after the malolactic fermentation. Next, the wine 
is poured into French oak barriques.. Here it rests for about 18 months.   
 
ORGANOLEPTIC ANALYSIS:  
CHROMATIC RANGE: ruby red with purple hues. 
BOUQUET: intense, fruity, very young. 
TASTE: Agreeable, tasty, easily drinkable 
 
GASTRONOMIC MATCH: traditional Tuscan meals, ham, salame, and with any kinds of pasta 
and pizza. Fantastic with grilled beef meat. 
 
BOTTLE SIZE: 750 ml 
 
PACKAGING:  cases of 6 bottles 
 
BOTTLES PRODUCED: 7000 
 
NOTES: 2007 is our first vintage. 2007 was a very important year for us. Our first son Riccardo 
was born on the first day of our first harvest, September 7th. For this reason we decided to name the 
wine “Pargolo”, an old, poetical Italian term for young child, which comes from the Latin 
“parvulus” meaning small. 
 
 
 
 
 
 
 
 
 
 
 
 
 


