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Italy, Tuscany, Dievole. 

Dievole is a place where time moves at two speeds: one slow, perceived in silence and read in the trees surrounding the hamlet and one that’s vibrant and active. In fact, behind the clear geometry of the vineyards and the imperturbable calm that surrounds olive trees, work is never done. It’s a constant dialogue between nature and man, which over the centuries has never stopped making this famous corner of Tuscany a little paradise on earth.

The reason is explained by the name itself. The root of the name Dievole goes back centuries and, as recorded in the earliest documents dated 1090, can be traced back to medieval Latin and means "Dio vuole” (God willing)...

And it must have been God's will, in the eyes of those early settlers, to make this land welcoming and valuable, so much so that it has never been abandoned.

Generation after generation, the beauty of this place has never changed and in 2012, we started, without changing anything, a slow and inexorable process to bring out the deepest identity of these places.

RESPECT AS A PRODUCTION PHILOSOPHY
The key word at Dievole is "respect." Respect for history past, but also for the more recent one, for the territory - the land, the vines, the olive trees - and especially for all the men and women who work at Dievole with enthusiasm and dedication.

With this bold approach that aims to valorise reality, a team of professionals has begun a journey of evolution at Dievole that starts with listening.

To do this, we put together a team of experts in the vineyard and in the cellar who have studied the terroir, the vineyards and the wines. They are winemaker Alberto Antonini supported by our in-house oenologist Giovanni Alberio and our agronomist Lorenzo Bernini.

"Our mission is to best interpret the potential of Dievole," explains Alberto Antonini.

And it’s with a sign of "respect" and in perfect harmony with the place that the team at Dievole decided to focus on the Sangiovese, the King grape of Tuscany, native varieties and the Chianti Classico DOCG as the designation of the territory.

But not solely. Extra Virgin Olive Oil is also part of the company's values and Dievole has charged oleologist Marco Scanu with developing its production.

In fact, in a landscape like Tuscany that’s dotted with olive trees, we couldn’t pass up the opportunity to produce excellent extra virgin olive oil.
A WATERFALL OF VINES
Dievole covers an area of about 600 hectares in the Chianti Classico territory, in Vagliagli about 12km north of Siena to be precise.

Beginning at Villa Dievole, the estate stretches south/east and draws a large "leaf" that from 450 metres above sea level descends in rolling hills to 300 metres in the farthest plots of land. Along a network of unpaved roads, vast forests alternate with vineyards - all connected to one other - and are divided into 19 plots with 95 hectares currently in production and 121 in total.

The soils, given the extent of the property, differ significantly from one to another. Predominantly they are calcareous soils, which, in several plots, combine with sandstone, marl, argillitic and sandy components.
A special mention must be made of the "Fidelio" Vineyard, which draws a large wheel. Here you’ll find, one for each slice, all the company’s vines and their clones... in a sort of evocative chest where we keep the DNA of present and future wines.

Today, the most present variety is the Sangiovese, which covers 80% of the planted area. Next to the Sangiovese are rows of Canaiolo, Ciliegiolo and Colorino.

Most of the vineyards were renewed between 2000 and 2006, while in 2014, we began a new phase of planting that ended in 2015 with more hectares of Sangiovese and a small piece of traditionally white grapes such as the Trebbiano, Malvasia and San Colombano.

The vineyards have a density per hectare that varies between 5 and 6,000 plants. The farming system is mainly spurred cordon but soon, one section of the vineyards will be transformed to Guyot.

Dievole’s vineyards enjoy a particularly favourable microclimate. The elevation, varied exposure together with cool nights in the warmer months, create optimal conditions for the plants. It’s for this reason that today we focus on sustainable agriculture and integrated management systems throughout the entire vineyard - explains winemaker Alberto Antonini. Our goal, in fact, is to improve and then maintain the balance of the plant with its environment and allow the vine to better interpret the identity of the terroir.

THE GRAPE HARVEST

The grape harvest takes place by hand with extreme selection and lasts, plot by plot, for about three weeks.

2013

The 2013 grape harvest began with a slight delay at the end of September at the end of a growth period characterised in the first six months by a regular winter and a cool spring. The summer and the heat came in mid-June.

"A perfect September with marked temperature changes, already recorded in the summer, permitted a very balanced ripening of the grapes," says Lorenzo Bernini. The grape harvest showed optimal polyphenol maturity levels in perfect balance with the acidic structure of the grapes and with a sugar concentration that wasn’t too high. Characteristics that translated in the wine in two words: balance and freshness.

2014

The 2014 grape harvest was held at the end of a year full of rain, which caused the clusters to swell more than normal. High temperatures in September permitted the completion of maturation. Parallel with the decided temperature changes recorded in the area during the year, the grapes developed optimal aromas and polyphenols.
Harvest ended on October 11 after 21 days of work, under a mostly clear sky. The serious and meticulous selection of the harvesters allowed us to bring only healthy grapes with good phenolic maturity to the cellar.
2015

A hot year with little rainfall during the summer allowed for the highest expression of the vineyards, which experienced a healthy and balanced year. The root system was in excellent condition and dug nice and deep, thus the plant avoided any water stress. The grapes were rich in anthocyanins with good phenolic maturity. They were selected in individual plots and picked from the first half of September until the first days of October.
A CELLAR WITHOUT BARRIQUES.

The winery, built in the ‘60s on three levels, is located right next to the historic Villa and offers some 2,500 square metres of sleek technology.

Vinification takes place on the ground floor in an area defined by a series of arches. Fermentation develops naturally and strictly with indigenous yeasts. Afterwards, for aging, Dievole uses 41/43 hl French oak barrels.

No barriques are used and this is no coincidence.

Our goal is to return to the more "classic" interpretation of the Chianti Classico and that’s why the cellar is geared towards best highlighting the characteristics of the Sangiovese fruit.

 “By using barrels - explains winemaker Alberto Antonini – we aim for a slow micro-oxygenation that allows the wine to evolve slowly to reach its full maturity, keeping intact all its freshness, harmony and balance..."

The cement, on the other hand, which is found throughout the company, is a material in tune with this approach, so much so that the original tanks, now restored, are used for storage. Finally, the basement is dedicated to bottling - with the latest generation production line, warehouse and logistics that open Dievole to the world.

Close the working cellar door... and there’s still a small chest to open. It’s one that leads to the most secret and fascinating part and is located in the basement of the old Villa, the original nucleus of Dievole. Here, under the sometimes-dusty stones, in a handful of square metres, are the historical cellars of the house where the company organises evocative tasting!
THE WINE: CLASSIC AND MODERN
From the 2013 harvest, Dievole has focused on the production of two reds: a yearly Chianti Classico and a Chianti Classico Riserva, to whom is entrusted the task of translating in the glass the land and particular approach for a territory that is inspired by a respect for typicality - the company’s production philosophy.

The flagship wine is the CHIANTI CLASSICO DOCG DIEVOLE, which acts as ambassador for the territory. The 2013 version is 100% Sangiovese aged in large barrels for 14 months and bottle aged for at least 4-5 months. It’s fruity, fresh and elegant, very mineral in the mouth with an acidity that’s well balanced with the tannins.
The CHIANTI CLASSICO RISERVA DOCG DIEVOLE NOVECENTO 2013 is the deepest and most complex voice of the company and is a blend of the best vineyards at Dievole. Always aged in large not toasted French oak barrels for 18 months, it undergoes bottle ageing of at least six months. Very elegant on the nose with notes of ripe red fruits, mineral with noticeable, but well-balanced tannins, good acidity and structure. The finish is rich and persistent.
Finally, in the few hectares reserved for white varieties, Dievole plans to produce in small quantities a traditional white wine and a Vin Santo ... but these won’t see the light of day for another 6/7 years.
Dievole’s 2013 wines - including the Chianti Classico La Vendemmia, the Chianti Classico Riserva Novecento and Dieulele, the IGT Toscana Broccato and Divertimento (only in Magnum) - represent the company's history and continue their sales journey until sold out, constituting however, a fundamental premise to the new range that the property has designed.

THE LABELS
The concept that has inspired our labels relies on the harmony of Dievole, a "world" of values that have always revolved around nature, beauty, craftsmanship and tradition ... in a word, the earth.

So the labels represent this world, drawing around the entire bottle a 360° view of Dievole: the hills, farmhouses, cypress trees and vineyards, in the best Tuscan tradition.

OIL, DIEVOLE’S GOLD.

In Tuscany, vineyards and olive groves traditionally live side by side and at Dievole the production of Extra Virgin Olive Oil is vital and carried out exactly like that of our wine.

"Our goal," explains Marco Scanu, oleologist at Dievole "is to protect and recover the unique heritage of the olive trees, which for us are and will always be the heritage of all humanity."

Today, Dievole counts both the olive trees on its property (mainly in Tuscany) and on olive groves managed in partnership with direct producers.

In Tuscany, the varieties are mainly Frantoio, followed by Leccino and Moraiolo.

As with our wine, quality is born in the olive grove, thus without quality olives there can be no excellence at the table.

With this in mind, Dievole has established a unique work schedule for each olive grove, from pruning to the treatments applied, while respecting the natural balance of this extraordinary complex ecosystem... all to bring to light processes otherwise lost, capturing the aromas and flavours of unique oils and for this an extraordinary sensory value.

THE OIL MILL
The company built its own oil mill in Pianella and the first crushing was carried out in November 2013. The oil mill, in terms of logistics, is actually a super technology outpost of a much larger project that in the next few years will transform the area into a centre of excellence not only for the production of Extra Virgin Olive Oil but also for the communication of its values.
The production line is defined as a low oxidative impact plant able to best preserve the oil present in the olives, which are freshly picked and pressed within 24 hours.

Central to the pressing is the faithful composition of production batches according to an absolute respect for traceability, performed to ensure the full expression of the given territory.

With this in mind, the technical team that follows the work regulates, from cultivar to cultivar and from plot to plot, the crushing speed and technology with maximum precision. In kneading, the temperatures and exposure times of the paste to the oxidation processes are calibrated. The mechanical extraction is controlled so as to keep the ideal temperature constantly. The oil is filtered in order of extraction (through three steel filters ranging from 50, 20 and 5 micron) and proceeds to the careful separation of the day’s batches.

Finally the oil is stored in stainless steel to protect from light at temperatures below 22°C to prolong the shelf-life and then vacuum bottled (just before departing for the shelves), using bottles which reduce the effect of UV penetration by 97%.

It’s a combination of these processes and technologies that aim to keep our freshly pressed oil fragrant and exciting for long as possible.
OIL: MULTIPLE EXPRESSIONS, THE SAME EXCELLENCE
Dievole’s Extra Virgin Olive Oil is streamlined into a range that’s made up of: DOP CHIANTI CLASSICO, IGP TOSCANO, 100% ITALIANO and - depending on the year – mono-varietal editions or expressions of particular selections/territories.

DOP CHIANTI CLASSICO in 2015 is complex and intense on the nose with vegetal aromas that gradually open and dissolve into notes of fruit and wood. In the mouth, it’s full and decided without losing elegance. Bitter and intensely spicy, but carefully measured to leave a lingering aftertaste of plant and balsamic essences. The 2015 collection sees the production of two labels: a classic blend with Frantoio and Moraiolo olives and a mono-cultivar of Leccino, which is particularly delicate.

The IGP TOSCANA oil comes mainly from Maremman olive groves, whose olives are transported to the oil mill with an innovative system that ensures temperature control, preventing fermentation and guaranteeing that maximum quality is maintained. The oil is determined with spicy and balsamic aromas that open gradually, dissolving into notes of lettuce and mint. In the mouth, it’s powerful: the bitter and intense spice stretch into a lingering finish of green almonds.

This year, there are three 100% ITALIANO oil declinations, all with olives from olive groves in Basilicata and Puglia and more precisely from San Giorgio Lucano and the Garganica del Foggiano area. The "blend" version is composed of multiple varieties and is very harmonious: on the nose, it has a medium-intense fruitiness of green olive with artichoke notes, the flavour has harmonious notes of fresh almonds, medium bitterness and intense piquancy. The two mono-varietal versions are 100% Coratina and 100% Nocellara respectively. The Coratina, a great Italian cultivar, shows a very "decisive" structure and a medium-intense fruitiness of unripe olives with green artichoke notes, the flavour has medium-intense bitterness and persistent spiciness. The Nocellara is intensely fragrant with strong hints of green tomato leaves! In the mouth, it’s elegant and balanced, extremely pleasant in the intensity of its bitterness and spiciness. It’s an oil to pair with fish and white meats.
 

All are available in 100ml, 250ml and 500ml bottles.

 

CHIANTI CLASSICO RED WINE VINEGAR
In the search for the highest quality at the table, our range of extra virgin olive oils wouldn’t be complete without a vinegar. Obviously a Chianti Classico red wine vinegar that’s born from a batch of the company’s 2009 Chianti Classico.
The transformation into vinegar takes place at the Aretino Vinegar plant and, for this first edition, we’ve produced about 36,000 500ml bottles.

The look is clean, bright and ruby red. The fragrance is moderately pungent, the taste lively, balanced and acidic at the same time.

THE LABELS

In keeping with the company’s concept, to dress these extra virgin olive oil bottles, a symbol was chosen that sums up the values of the farming culture, of nature, but also of Tuscan history, that is, representations of the "sun" crafted masterfully in the Siena Cathedral. Dievole’s oleologist explains the choice of "signs, not words, because oil is part of our roots and as such takes us back to an iconographic universe of harmony before its time"

VILLA DIEVOLE, WELCOME TO TUSCANY
Villa Dievole – in the past, home to Sienese nobility - perfectly interprets the Tuscan dream and today is the ideal place to spend a romantic holiday, a respite in the hills or a relaxing vacation.

The Villa overlooks the valley for breathtaking views. This beauty is replicated in many small details, starting from the gardens that surround the villa and create atmospheric nooks.

The complex, literally surrounded by vineyards and olive trees, is integrated into the winery so that the Villa, the Cantina and the Dievole offices become a small village with their ceramic tiles, stone windowsills and old style facade, perfectly situated in the Tuscan landscape.

The residence includes the historic Villa, a few farmhouses, the stables (now the breakfast room), a lounge bar and the Enoteca with its cellar door. In total, the Villa offers 27 suites and double rooms spread over five sites, divided between the villa and four completely restored farmhouses.
Outdoors, guests can enjoy the Rose Garden, the Garden of Tasso, a 27km Natural Path for sport (from trekking to mountain biking) and two scenic pools.

For the most part, life at Villa Dievole is often spent out in the open air: every week, we organise a barbecue evening, while to get to know Dievole better, you can participate in "travelling tastings": 4 stops between the winery and vineyards to taste our products together with the landscape…
THE RESTAURANT
The Villa Dievole restaurant, open from March to November to all visitors, is spread across the ground floor of the company’s historic building and outdoors under the big European yew, beneath which tables are set for lunch and dinner when the weather is nice.

The dishes prepared with passion by Chef Monica Filipinska, who has been responsible for the company's menu for years, are inspired by the surrounding environment and therefore by harmony, nature and freshness.

The philosophy behind the menu is based on local ingredients starting from “km 0” vegetables and ending with Chianina and Cinta Senese meats and organic cheeses sourced entirely from local producers. The recipes are traditional but with a hint of innovation. For example, our tortelloni with ricotta and spinach are served with fennel pesto and roasted almonds, while our carpaccio - obviously drizzled with Dievole’s own extra virgin olive oil - is completed by a triumph of crispy vegetables worthy of a Renaissance painting. Resisting our cakes at the end of your meal is particularly hard. 

In any case, the chef doesn’t keep her recipes close to her chest and, happily, on request, organises mini Tuscan cooking classes ... so you can go straight from theory to practice!
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