A white wine with a touch of class, a streak of straw yellow and a
persistent bouquet of fresh citrus fruit with delicate flowery and acacia
honey notes, a hint of stoney mineral and a twinge of fresh lime juice.

The palate is full, dense and exquisitely balanced, packed with fruit and
mineral flavours, which all collect together and pile-drive through the

long finish.

The aftertaste of salty minerals goes on for minutes.
Its balanced and harmonious taste makes it great for aperitifs. Goes
perfectly with pasta, white meat, fish, seafood and cheeses.

Serve at 12-14°C
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MAREMMA TOSCANA VERMENTINO
Denominazione di Origine Controllata

Vermentino 95% Riesling 5%
From 12,5% vol to 13,5% vol

Handpicked grapes exclusively from
estate vineyards

Foothills facing south-west full of rocks
and stones, which make it
pertect for great wines

Temperature controlled fermentation
without the grapeskins
in stainless steel vats

Box of 6 bottles of 750 ml
Box of 12 bottles of 750 ml
Gift box of three bottles of 750 ml




