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Villa Saletta is a 1,760-acre estate located in the heart of 
Tuscany.  Its story spans centuries, with the first written 
account of winemaking dating back to 980AD. 

In 2000, Guy and Julia Hands purchased the estate and began restoring its 
productive vitality, starting with the regrowth of the 22 hectares of vineyards 
in 2002. This includes Cabernet Sauvignon, Cabernet Franc, Merlot and 
Sangiovese grape varietals. 

Under the stewardship of winemaker David Landini, this revitalisation, along 
with the diversity of the terroir and an ideal climate, has allowed Villa Saletta  
to produce a suite of award-winning, top-quality Tuscan wines. 

Information:
PRODUCTION:  
20,000 bottles

SURFACE: 
6 hectares

GRAPE VARIETIES: 
50% Sangiovese 
20% Cabernet Sauvignon 
20% Cabernet Franc 
c. 10% Merlot

SOILS:  
Calcareous clay, parcels of sandstone  
and tufa

AGEING:
14 months 
40% new barrels 
30% one-year-old barrels 
30% two-year-old barrels 

Vinification: 
Delicate vineyard work—leaf removal, crop thinning, 
and manual selection of bunches—ensures high-quality 
fermentation with much varietal personality. During  
fermentation in barrels and stainless steel tanks, meticulous attention  
is given to an extraction process that focuses on fresh and fragrant  
aromas, full colours, and supple, elegant textures and tannins. 

Once the grapes have been run off their skins at the end of fermentation,  
the wine is put through malolactic fermentation in oak barrels to fully  
bring out an expressive aroma. 

The ageing process, which lasts 14 months, begins in French oak barrels,  
some new and some gently used. The various lots, fermented separately  
variety by variety, then finish their ageing and are blended together a  
few months before bottling. 

Tasting notes:
An intense red in colour, the Chiave di Saletta’s nose  
shows powerful and penetrating notes of berries and dark 
chocolate. Balsamic notes and spicy sensations are credited to the oak 
barrels. The palate is supple and boasts soft, velvety tannins. This is an  
elegant wine with a fine length and persistence, and a finish and aftertaste 
which recall mint, tobacco and chocolate.
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