GaVI Denominazione di Origine Controllata e Garantita

Typology

Still white wine

Grape variety
Cortese

Productivity
Variable (rom 80 to 90 quinlals of grapes per hec-
lare, with a vield of 70%.

Winemaking
After a shorl, soll and progressive maceration of
grapes, follow the decantalion and aleoholic

fermenlalion in steel.

Aging

aging in steel, on Lhe yeast with ballonage at low
temperature, lo maintain freshness

and give struelure and balance. The bottling
oceurs {rom time to time, in small quantities.

Available
Bottle of 750 ml.

TASTING
Color
Straw yellow color

Aroma
Delicate {ragrance of fresh fruils and spring
flowets.

Dy, pleasantly cool, with soft flavor, moderately
intense and persislenl.

Pairing
Particularly suitable for fish dishes and
appelizers.

Serving Temperature
10-12°C
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