
Harvest 2019 

(***) 

The winter was exceptionally dry, less than 100mm of rain; the temperatures were initially stiff and then 

flowed into very hot moments in February / March with highs over 20 ° C.  

April and May presented very different characteristics: the first with 13 days of rain and average temperature 

of 18 ° C, and the second with 20 days of rain and average temperature of 19 ° C, definitely below the 

historical average. The vine, therefore, after a vegetative awakening similar to the last few years, suffered a 

significant slowdown in May. Although the germination gave a medium-abundant number of bunches, the 

difficult climate of May hindered the regular course of the growth phase with the loss of many bunches. 

Varieties, such as the Corvina, which present an early flowering, also presented problems with fruit set, thus 

reducing the quantity. The problems, from a qualitative point of view, were minor, although the pest control 

was not one of the easiest in particular at Torre D’Orti, which operates under organic certification. The hot 

weather and the African anticyclone arrived in June, but the meteorological dynamics hasn’t been stable and 

often impulses of cooler and unstable air have caused very intense phenomena with strong winds and 

hailstorms, which unfortunately, albeit marginally, hit some of our vineyards.  

The vine, with such an extreme climate, suffered and the growth of the berries was less than usual with a lot 

of differences in ripeness and sizes (millerandage). The same climatic trend occurred throughout July and 

also August was marked by a certain variability and instability. The fact that the undulation line between the 

north’s perturbations and the African heat was positioned around the 45th parallel, has caused these two 

meteorological conditions. The maturation of the grapes has thus been postponed, returning to being in the 

historical norm, but a couple of weeks later than the last vintages. The harvest began on August 21st with 

Chardonnay for the sparkling wine base and it ended on October 18th with the Garganega, about two weeks 

later than the 2018 vintage. The climate has continued to present favorable conditions for viticulture with 

cool nights and good daytime sunshine. Unfortunately, five perturbations with more or less intense rains, 

disturbed the harvest and did not help to maintain the perfect health of the grapes (already disadvantaged 

by the delicate skin due to the August heat).  

Fortunately, manual harvesting allowed us to make a selection in the vineyard and the wines are healthy and 

excellent, slightly different from the wines of the last three vintages, with more sustained acidity, especially 

in the content of malic acid, and slightly lower alcohol. Sore side is the quantitative aspect, which is much 

lower than last year and closer to that of 2017, which was a decidedly poor year. 


