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PRIMA DOMIS

Virtus 2021

Classification
Toscana IGT

Vintage
2021

Grapes
80% Sangiovese 15% Merlot

5% Cabernet Sauvignon

Vinification Process

The harvest is done by hand, the grapes
are individually hand-picked.

Each of the three grape varieties
undergoes separate vinification,
followed by aging in wood: the
Sangiovese matures for 18 months in
large oak barrels, while the Merlot and
Cabernet Sauvignon are aged for 18
months in barriques.



PRIMA DOMUS

History

The Prima Domus project took its roots in 2020, thanks to Virtus. This first vintage is
the result of six years of tasting and visiting wine regions, experiences that Emanuele
and Stefano embarked on as communicators in the world of wine. For them, wine is
about sharing and joy, which is why they ventured into producing their first wine. Inside
the glass, you'll discover precisely what, for them, embodies the highest expression of
the taste sensations they hold dear: freshness, drinkability, and elegance.

Tasting Notes

Virtus 2021 presents itself with a brilliant ruby red color. On the nose, it surprises with
great complexity: bright fruit notes of cherry and pomegranate, with delicate spicy
nuances, make the bouquet alluring and satisfying.

On the palate, it is refined and impeccably balanced, with vibrant freshness harmoniously
blending into silky tannins, delivering a tasting experience of deep, rich intensity.

The finish is long, persistent, and very satisfying.

After the first glass, you'll see that more will naturally follow; freshness and drinkability
are the defining features of Virtus 2021.
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