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Bertinga 

La Porta di Vertine 2023

The Winery: Background and Insider Insights
Bertinga, Società  Agricola Bertinga (link), is one of the more talked-about new names on the Tuscan 
fine wine scene. It was founded in 2015 by Anatoly Korneev and Maxim Kashirin, longtime Russian 
wine importers and Italians at heart who, through their company Simple  (link), had spent over two 
decades bringing Italian wine to the Russian market before deciding to become producers themselves.

The estate is built around three high-altitude vineyard sites in Gaiole in Chianti - Bertinga, Adine 
(Punta di Adine), and Vertine (La Porta di Vertine) - totalling around 16.4 hectares, some of it former 
Castello di Ama parcels with decades of proven pedigree. The vines sit on reddish-brown clay-limestone 
soils dating to the Pre-Eocene, at elevations reaching up to 540 meters, which gives the wines their 
signature freshness and structural clarity even in warm vintages.

The first harvest came in 2016, and Bertinga made an 
immediate impression: Gambero Rosso named the debut 
2016 o the best Merlot tasted in Italy that year, and the 
estate went on to win "Best Emergent Producer 2022" 
from Guida Essenziale ai Vini d'Italia  (link).  In the 2026 
edition of the same guide (link), the 2021 Punta di Adine, 
Toscana IGT (link), was awarded a score of 96/100. In the 
2025 edition, the 2019 Punta di Adine was awarded a score 
of 95/100. In March 2025, Bertinga was included in For-
bes Italia's Top 100 (link).

Bordeaux-based consultant oenologist  Stéphane Deren-
oncourt (who  also  advises  Domaine  de  Chevalier)  has 
guided the winemaking since early on, working alongside 
Technical Director Elisa Ascani and Sales Director Luca 
Vitiello.  Production remains deliberately small - around 
55,000 bottles a year of the flagship Volta di Bertinga, plus 
limited runs in magnum and jeroboam. Elisa Ascani & Luca Vitiello                 ©Bertinga

https://www.bertinga.it/en/home.html
http://www.vinifera-mundi.com/
https://www.bertinga.it/en/home.html
https://www.simple.ru/en/news/bertinga-winery-enters-top-100-iconic-wineries-of-italy-according-to-italian-forbes/
https://www.bertinga.it/en/adine.html
https://www.doctorwine.wine/pot-pourri/guide-doctorwine/faccini-doctorwine-2026-toscana/
https://www.doctorwine.wine/
https://www.simple.ru/en/about/
https://www.bertinga.it/en/home.html


©Vinifera-Mundi 2/6

The Vertine Vineyard        ©Bertinga

The Tasting
In Germany the Bertinga wines are available at  Weinkost-Shop,  Wein24direkt,  Lieblingsweine,  C&D and  Rue 
Pinard. In Switzerland they are available at Terravigna, Weinhaus Kü snacht and WeinTreffPunkt.

La Porta di Vertine 2023, Chianti Classico DOCG 

100% Sangiovese. 13.5 ABV.

An  inviting,  pure  and  precise,  fresh  and  harmonious 
bouquet with elegant and refined aromas of sour cher-
ries,  strawberries  and blood oranges,  earthy notes,  a 
hint of herbs and the characteristic coolness of wines 
from Gaiole. A nose that still needs time to develop, and 
is therefore not immediately accessible, but which nev-
ertheless shows great promise. A juicy, elegant, slender 
and pure palate with excellent structure, silky, polished 
tannins,  and a very fresh,  well-integrated acidity that 
lends it  liveliness.  Here,  too,  the Gaiole terroir comes 
through perfectly. There is excellent aromatic continuity 
with  the  bouquet.  A  wine  that  already  offers  great 
pleasure and will reward the most patient drinkers for a 
few more years. 17.75/20 (92/100).

http://www.vinifera-mundi.com/
https://www.bertinga.it/en/home.html
https://www.weintreffpunkt.ch/
https://www.weinhaus-kuessnacht.ch/
https://www.terravigna.ch/
https://ruepinard.de/de/
https://ruepinard.de/de/
https://www.c-und-d.de/
https://lieblings-weine.de/
https://wein24direkt.de/de/
https://www.weinkost-shop.de/
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Stéphane Derenoncourt: The Consulting Hand Behind the Wines
Much  of  Bertinga's  rapid  ascent 
owes  to  the  involvement  of 
Stéphane  Derenoncourt,  one  of 
the  most  sought-after  wine-
making consultants (link) in the 
world  today.  Self-taught  and 
known for  shaping the wines  of 
more  than  140  estates  across 
Bordeaux, the Rhô ne, Loire, Spain, 
Italy,  Greece,  Austria,  Lebanon, 
Syria,  Turkey,  and  the  United 
States,  Derenoncourt  brings  to 
Bertinga  a  level  of  pedigree 
rarely found at an estate barely 
a decade old.

©Bertinga

Born in Dunkirk in 1963, he began his career not in a classroom but in the vineyards, arriving in Bor-
deaux's Fronsac as a teenage labourer and working his way up through the region's cellars over the 
following decade. He rose to prominence in the early 1990s through his work at Châ teau Pavie Macquin 
and Châ teau Canon-la-Gaffeliè re, and in 1999 he and his wife Christine founded their own consultancy, 
which today advises Right Bank names such as Domaine de Chevalier, Clos Fourtet, and Smith Haut 
Lafitte, alongside estates as far afield as Napa Valley's Inglenook. He also owns Domaine de l'A in Cô tes 
de Castillon and runs Derenoncourt California with his wife.

At Bertinga, Derenoncourt's contribution goes well beyond a consulting credit on the label. He and his  
team worked alongside Technical Director Elisa Ascani and agronomist David Picci to study the 
estate's soils and exposures parcel by parcel. As the Derenoncourt team put it, they identified two par-
cels that were particularly expressive - a granular process that went on to shape which sites would define 
wines like La Porta di Vertine and Volta di Bertinga.

https://www.vigneronsconsultants.com/en/
http://www.vinifera-mundi.com/
https://www.bertinga.it/en/home.html
https://www.bertinga.it/en/home.html
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That parcel-driven approach reflects a philosophy Derenoncourt has described consistently through-
out his career: that the real work of winemaking happens in the vineyard, not the cellar - picking well-
ripened, balanced grapes matters more than any cellar technique, and that a wine's identity should 
come from genuine knowledge of the place rather than an imported formula. He has also spoken 
openly against heavy chemical use in viticulture,  favouring organic and biodynamic practices, an 
emphasis visible in Bertinga's own transition toward organic certification.

That restraint carries into the cellar itself. Grapes are hand-harvested with an emphasis on healthy fruit 
and precise ripeness, and once in the cellar, intervention is kept deliberately minimal. Fermentation 
takes place in temperature-controlled stainless-steel tanks and vitrified concrete vats, with aging split 
across large oak ovals, Austrian tonneaux, and smaller French oak barrels - a graduated toolkit that lets 
each site's character speak rather than imposing a single house style across the board.

The results have been hard to dismiss even for sceptics of "flying consultant" wines: the Gambero Rosso 
Tre Bicchieri for the debut 2016 Volta di Bertinga and the later Forbes Italia recognition suggest Der-
enoncourt's touch has produced a genuine expression of  Gaiole's terroir,  not a Bordeaux formula 
transplanted onto Tuscan soil.

           ©Bertinga

In the Vineyard and in the Cellar: Bertinga's Working Philosophy
At Bertinga, the philosophy is simple to state and demanding to execute: let the site speak and interfere 
as little as possible along the way. "We have 24 hectares of vineyard now, but each parcel has a different 
story, and we adjust our methods every season, based on the reply we get from each plot," explains the  
estate's technical team (link) - a line that captures the estate's entire working method in a single sen-
tence: farming as a daily dialogue with the soil.

That dialogue began, unusually for such a young estate, with a firm commitment to organic viticulture 
from day one. "Our approach from the beginning in 2015 was organic, and in 2018 we started the pa-
perwork to officially be recognised as organic," the estate's Sales and Marketing Director Luca Vitiello 
has said (link) - a decision that predates the broader industry's rush toward certification and now defines 
Bertinga's  entire farming identity.  Every grape at  the estate is  100% estate-grown and organically 
farmed, with the vineyards worked parcel by parcel rather than as a single undifferentiated block.

http://www.vinifera-mundi.com/
https://www.bertinga.it/en/home.html
https://www.gamberorossointernational.com/news/why-its-an-organic-focus-for-bertinga/
https://www.gamberorossointernational.com/news/why-its-an-organic-focus-for-bertinga/
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In practical terms, this means hand-harvesting timed to the rhythm of each individual plot, followed by 
rigorous selection before a single grape reaches the cellar. Fruit is hand-picked to ensure healthy berries 
and precise ripeness, then taken in and immediately sorted on the sorting table - a low-tech, labor-in-
tensive step that remains one of the most reliable quality levers in modern winemaking.

Once in  the  cellar,  the  same restraint  applies.  Fermentation takes  place  in  temperature-controlled 
stainless steel tanks or cement vats, chosen parcel by parcel depending on which vessel best preserves  
that site's character, while aging draws on a graduated toolkit - large oak ovals, Austrian tonneaux, and 
smaller French oak barrels - designed to frame the fruit rather than mask it. In the cellar, the approach  
is intentionally minimal, a deliberate counterpoint to Bertinga's high-precision vineyard work: max-
imum control in the vines, minimum intervention in the cellar.

The result is a house style built less on formula than on listening - to the soil, the exposure, the vin-
tage - and translating what each parcel offers into wine with as little in the way as possible.

Terroir and Philosophy: High-Altitude Chianti
Chianti  Classico has never lacked ambition,  but few estates have 
staked their  identity on altitude as  deliberately as Bertinga.  The 
estate sits in one of the most prestigious areas of the denomination, 
with vineyards reaching some of the highest elevations found any-
where in Gaiole in Chianti. This is not incidental scenery - it is the 
whole thesis of the winery: that  high-altitude viticulture, on the 
right soils, produces a freshness and precision that warmer, lower 
sites simply cannot match, vintage after vintage.

The foundation is alberese, the pale, calcareous clay-limestone soil 
that has defined great Chianti Classico for centuries. This type of soil 
is a combination of marl and calcareous shale, giving the grapes a 
good balance between ripeness and minerality - the backbone that 
lets Bertinga's Sangiovese and Merlot carry both structure and lift. 
Combined with elevation and constant airflow, it produces the wide 
day-to-night temperature swings that are the real engine behind the 
estate's much-discussed freshness and tension.

The Vineyards: Bertinga, Adine, and Vertine

The estate's identity rests on three distinct sites, each contributing something the others cannot replic-
ate.

Bertinga

The namesake vineyard is the estate's most dramatic parcel: a valley site at roughly 420 meters, its five 
parcels totalling nine hectares, with exposures running from south and southwest to a single north-
northeast-facing parcel - the highest of them all and the one with the most clay, making it the ideal home 
for Merlot. This is the cradle of Volta di Bertinga, a site the estate itself once belonged to Castello di 
Ama, one of Chianti Classico's most storied names, for many years before Bertinga acquired it.

http://www.vinifera-mundi.com/
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Adine (Punta di Adine) 

It sits on the opposite end of the personality spectrum: elevated, well-ventilated slopes that give the 
wines a precise, pure character, a site defined less by power than by clarity - the estate's most linear,  
most transparent expression of Sangiovese.

Vertine (La Porta di Vertine) 

Vertine rounds out the trio near the 
medieval hamlet of the same name. 
Its  amphitheatre-shaped,  elevated 
sites  benefit  from constant  airflow 
and generous sun exposure,  condi-
tions  that  produce  Sangiovese 
marked  by  bright  red  fruit,  iron-
tinged earth, and real tension - ar-
guably  the  most  immediately 
expressive  of  the  three  sites,  and 
often the first pour that introduces 
new audiences to the estate.

The hamlet of Vertine            ©Bertinga

Together, these three vineyards - with their distinct soils, orientations, and microclimates - are what give 
Bertinga's wines their defining character: structured elegance from Bertinga, refined intensity from 
Vertine, and precise purity from Adine. It is this triangulation, more than any single site, that is the real  
story of high-altitude Chianti as Bertinga is redefining it.

Author: Jean François Guyard
29th July 2026
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http://www.vinifera-mundi.com/
http://www.vinifera-mundi.ch/
http://www.vinifera-mundi.com/
https://www.bertinga.it/en/home.html

