YOUR WHITE
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PRIVATE EMOTION

VATE EMOTION

Contained variety:

Chardonnay and white Sauvignon
Zone of Production:

Veneto - Colli Berici - Alonte
Harvest:

picked up manual in cassette first
of September

Vinification:

soft pressing, fermentation in the steel tub
to checked temperature 15 -16°C
Color:

light yellow pale

Perfume:

fresh, fragrant, floral of jasmine,

with fruit's feelings to pulp yellow mature .
Taste:

dry, fresh, savory, of good equilibrium
and structured

Gastronomic combinings:

sea appetizers , typical Venetian cuisine,
molluscs and shellfishes and white meats
Alcoholic gradation:

13% vol.

Temperature of service:

8-10° C.

Bottles:

from It 0.75




