


Monteverro is located at the foot of the medieval village of
Capalbio, in the southernmost part of Tuscany, the Maremma, a
region known for its authenticity and traditions.
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The estate is distinguished by its characteristic
slopes of stony red clay soil, but the peculiarity of
this estate is the passion they have for the
production of wine: from adopting a manual
S PR s IR A 2 o2 process from the harvesting of the grapes to the
S iy phase of choosing the grains to be used and
those to be discarded in order to obtain every
year the maximum expression of vinification.
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Monteverro chooses for its wines only the best
corks. A team of specialists examines every single
cork in search of those molecules that determine
an organoleptic deviation.




TASTING

» Start of the guided tour of the Estate from the grape
harvest to the bottling stage.

» Duration of guided tour 1 hour

» Final tasting with local cold cuts and local cheeses and
tasting of the 6 wines of the production

» Basic excursion 2 people, maximum 8 (to ensure social
to ensure social distancing)

» Available languages German, English, Italian. Other
languages on request

» Price per person 105

Exclusive offers by booking at your hotel or calling
+39 3517719272 - +39 3398496599
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Not to forget the production of an

excellent grappa and olive oil. The
fresh olives are taken directly to
the local oil mill where they are
cold pressed at temperatures below
2’7 degrees, in order to extract all
their freshness and fragrance.




