
PRODUCTION AREA: Col l io - I t a ly.

GRAPES: 100% Ribol la G ia l la.

VINEYARD LOCATION: h i l ls,  130-150 mt /as l.

SOIL COMPOSITION: mar l and sandstone of eocene or ig in.

REARING SYSTEM: guyot, 4,500 plants/ha.

PRODUCTIVITY: 70 q/ha.

HARVEST: hand-har vested, las t two weeks of September.

VINIFICATION: the grapes har vested by hand are 
de-stemmed and quick ly pressed. The must is fermented 
wi th the a id of selected yeasts at a temperature of
17ºC (63ºF ). The wine obta ined rests in s teel  t anks
unt i l  i t  is bot t led.

ALCOHOL: 13% vol.

TASTING NOTES: the color is s t raw yel low. The bouquet is 
e legant w i th notes of exot ic f ru i t.  Wine wi th an intense 
dr y and minera l  and f resh taste wi th a long pers is tence.

FOOD PAIRING: per fect match wi th appet izers, vegetable 
dishes or roasted �sh.

SERVING TEMPERATURE: 10º-12ºC (50º-53ºF ).
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