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Vlneyard Age : 45 years DENOMINAZIONE DI ORIGINE CONTROLLATA

Density : 2,500 vines per hectare

Geography : Castiglione in Teverina & Civitella d’Agliano. At the border
between Umbria and Latium.

Climate and Soil: The vineyard is in the Tiber Valley in sedementary soil.
The approx. yield is 60 gl per hectare.

Winemaking: Soft Press, white fermentation (without skin) in controlled
temperatures. Refined in stainless steel cisterns.

Color : Intense Straw Yellow
Characteristics : Elegant, Fresh, dry & well-rounded

Pairing : Appetizers, cream-based dishes, fried foods & roasted seafood.
Serving Temperature ;: 12°C

Alcohol : 13 % by volume

Case Size : 6 bottles
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