
Wine type:

Grapes:

Appellation:

Production area:

Bottle size:

Serving temp.:

Alcohol content:

VINIFICATION:

TOSCANA I.G.T VERMENTINO

At the arrival to the cellar, the
grapes are de-stemmed and
crushed. Grapes are then pressed
and fermented at low
temperatures for 10 days in steel
tanks to obtain a wine with a
strong personality. Afterwards, the
wine doesn’t undertake any
further aging in order to keep its
characteristic freshness and
flowery notes. The last step is
tangential filtration prior bottling.

White wine

Vermentino Toscano

Toscana IGT

Tuscany, Italy

750 ml

8 - 10° C

12,5% vol

Colour:

Fragrance:

Taste:

Pairing:

Straw yellow colour.

A varietal wine with scents of citrus
fruit and enticing floral notes with
a hint of balsamic.

Pleasantly fresh with bright acidity
and sapidity with notes of citrus
fruit.

It goes well with delicate appetizers
and fish dishes.


