
BIANCO TOSCANA IGT 2017

BUGIA

The 2017 Bugia is a pure expression of 
Ansonica from 80-year-old vines 

facing the azure sea off the coast of 
Tuscany. Made in a very simple and 
straightforward style, fermented in 
steel vats and released young to 

capture freshness and purity, Bugia is 
named after an old farmer who once 
tended to this vineyard. The bouquet 

evokes salty sea sensations with 
brimstone and sandy beach. 
Although Ansonica is not a 

particularly fragrant grape variety, 
there are buoyant tones of white 

melon and summer peach and the 
wine makes a lasting impression on 

the palate, thanks to the richness of its 
mid-weight palate…a special Italian 
wine that tastes great straight out of 

the gate thanks to its primary 
freshness, it will surely reward even 

more complexity to those who have 
the patience to wait.

93 POINTS
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