VERMENTINO

TOSCANA IGT ORGANIC

Classification Organic Vermentino Toscana IGT

Alcohol gradation: 13 %

Grapes and vineyard

Grapes: 100% Vermentino
Growth system : Guyot
Grape Harvest : Hand harvest

Vinification and aging

Vinification : Soft cold crushing and pressing
Aging process : 2 months in stainless steel tanks.

@ Its colour pale yellow with light golden hues, has a very intense fruity aroma of
summer ripe fruit. On the palate there is an important aromatic note combined

with a pleasant persistence. It is generous wine, with great structure and freshness.

W ? Fish dishes, seafood and Risotto.

Biologico & Vegan
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