
PRESS CUTTINGS 
2018 











                   Decanter  May 2018  
Tuscany: Exploring Vernaccia di San Gimignano 



                   Decanter  May 2018  
Tuscany: Exploring Vernaccia di San Gimignano 









Issue Date 30th Nov 2017 - Reviewed by Monica Larner: 

Vernaccia di San Gimignano Hydra 2016 Il Palagione  
The 2016 Vernaccia di San Gimignano Hydra (made with organic fruit), is light and luminous in appearance with simple aromas of white peach, melon and crushed mineral. The wine is 
snappy and streamlined in terms of mouthfeel with a bright and compelling personality. Some 20,000 bottles were made. This is another great value to be had from sunny Tuscany. 
RATING 87                        
 

Vernaccia di San Gimignano Riserva Ori 2015 Il Palagione 
Partially fermented in barrique, the 2015 Vernaccia di San Gimignano Riserva Ori offers a more substantial sense of texture and balance. This is a complete and food friendly wine that 
offers a steady presentation of Vernaccia aromas and flavors. Mild citrus, pear and Golden Delicious apple are part of the appeal. RATING 90  
 
 

Issue Date 30th Nov 2016 - Reviewed by Monica Larner: 

Vernaccia di San Gimignano Hydra 2015 Il Palagione  
Made with organically-farmed fruit, the 2015 Vernaccia di San Gimignano Hydra is a soft and yielding white wine. This is a beautiful vintage that offers subtle tones of exotic fruit, 
saffron and blanched almond. The wine reveals a smooth texture with a compact structure and a silky finish. This wine represents excellent value. RATING 90               
           

Vernaccia di San Gimignano Riserva Ori 2014 Il Palagione 
The 2014 Vernaccia di San Gimignano Riserva Ori is another exceptional interpretation from an unexpected vintage. This is a soft and creamy wine that offers bright citrus followed by 
crushed oyster shell, saffron, candied orange peel and dry almond. This is a gorgeous white wine from Tuscany and a wine that can age a few years too. This wine ages in oak for up to 
one year. RATING 93  

 
Issue Date 30th Oct 2015 - Reviewed by Monica Larner: 

Vernaccia di San Gimignano Hydra 2013 Il Palagione 
Made from organically farmed fruit, the 2013 Vernaccia di San Gimignano Hydra opens to a light straw color and shows medium aromatic intensity with pretty tones of citrus, crushed 
mineral, orange zest and dried sage. Fresh acidity helps to close the deal, but this white is ultimately very informal and easy in approach. Hydra is aged on the lees for six months in 
stainless steel tanks. RATING 87                  


