
VERMENTINO
PUGLIA

INDICAZIONE GEOGRAFICA PROTETTA
BIANCO

Origin of the vineyards
Apulia.

Grape variety
Vermentino for at least 85% 

Vine training system
Guyot.

Soil
Light medium-textured soils, slightly tending to clayey with 
a good texture.

Winemaking and maturation
Harvest of grapes at optimal ripeness, soft pressing, 
temperature-controlled, cold processing. Fermentation at low 
temperatures, refinement in stainless steel and maturation in 
steel.
	
Sensory analysis
Bright yellow/greenish with good consistency. It smells 
of citrus fruits and their flowers, fresh and tasty, great 
drinkability  with an excellent fruity persistence.

Alcohol
12,5%.

Serving temperature
6/8° C.

Food matches
Seafood starters, pasta or risotto with clams or seafood, 
baked fish, fresh cheeses.


