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TOSCANA

INDICAZIONE GEOGRAPHIC TIPICA

BIANCO

VARIETAL
Trebbiano and other native white varieties
APPELLATION NOTES
Toscana IGT, ltaly

From the hills of Tuscany on loose and deep soil, rich in limestone excellent for white wines.
The soil is deep with the vineyards facing East and Northeast exposure to optimize sun and
heat for white varieties in this hot region.

TASTING NOTES

Bright light straw yellow color of medium intensity. Yellow citrus, peach, lightly cooked apple
and fresh tropical fruit on the nose and palate. Crisp acid backbone with herbal notes giving
attractive slight savory complexity. Medium plus body and fruit concentration but balanced
with focused acidity keeping the boldness of the fruit in check.

WINEMAKER DETAILS

Classic vinification with particular attention paid to minimizing oxidation and must clarification.
Fermentation takes place at a controlled temperature with selected yeasts for about 15 days
in stainless steel. Further aging in steel tanks with batonnage on fine lees to give the wine
more mouthfeel and roundness.

FOOD PAIRINGS
Pair white meat, fried food or seafood. Good with an egg-based course like pasta carbonara.
Alc 12.5% by Vol
750 ml

Product of Italy




