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TECHNICAL NOTES TASTING NOTES PAIRINGS

Vini cation: the grapes placed in 20 Colour: almost bright straw yellow. Ideal with sh starters, light pasta
kg crates are directly pressed toBouquet: very fresh with notes of dishes and risottos.

obtain the must which, after a stop inwhite peach, citrus and rosemary

static decantation for 24 hours at 10 which over time blend with hints of

C, is sent to alcoholic fermentation athydrocarbon typical of this grape.

the end of which, after decanting to Taste the excellent acidity that distin-

remove the coarser solids, the aging iguishes all the great Rieslings enve-

carried out on ne lees for about a lops the palate without being surly

year, followed by bottling. and the great avor helps to give it a

Ageing:in bottle 12/15 months.. long and intense aftertaste.
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