
 

 

13 . 5% Vol .  
 
A lbana  70%,  Chardonnay  30%.  
 
Dozza .  
 
Guyot .  
 
Co l l ina re ,  med io  impasto  e  a rg i l loso .  
 
90- 190m s . l .m .   
 
90q l .  
 
Se lez ione manua le  de l le  uve ,  a lcune de l le  
qua l i  vengono lasc ia te  appass i re  su l la  
p ianta  per  una  surmaturaz ione .  
 
Fermentaz ione e  maceraz ione a  f reddo in  
tonneaux  sur  l ies .  
 
1 2  mes i  in  tonneaux  con  bâtonnage .  
 
12  mes i  in  bot t ig l ia .  
 
C r i s ta l l ino ,  g ia l lo  dora to  br i l lan te  con r i -
f less i  ambrat i ,  concent ra to  e  cons is tente .  
 
Dec iso  impat to  o l fa t t ivo  con  note  bur rose 
e  sensaz ion i  d i  f ru t ta  matura ,  ananas ,  pe-
sca  g ia l la  e  a lb icocca .  Sentor i  matur i  ed  
evo lu t i  che  r icordano la  mandor la  tosta-
ta .    
 
Secco ,  ca ldo ,  mol to  morb ido e  gent i le .  
F resco ,  sap ido ed  equ i l ib ra to  con  ecce l -
lente  pers is tenza  d i  gusto .  
 
14 °C .  
 
Pasta  a l  fo rno a l  p ro fumo d i  ta r tu fo ,  fo r -
magg i  sap id i  e  c ib i  accompagnat i  da fun-
gh i ,  o rata  a l  car tocc io .  

Grado alcolico 
 

Uve 
 

Territorio 
 

Impianto 
 

Terreno 
 

Altimetria 
 

Resa per ettaro 
 

Vendemmia 
 
 
 

Vinificazione 
 
 

Maturazione 
 

Affinamento 
 

Colore 
 
 

Profumo 
 
 
 
 
 

Sapore 
 
 
 

Servire a  
 

Abbinamenti 
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13 . 5% Vol .  
 
A lbana  70%,  Chardonnay  30%.  
 
Dozza .  
 
Guyot .  
 
Med ium- textured ,  c layey ,  h i l l s ide  so i l  
 
90- 190m above sea  leve l .   
 
90q l .  
 
The  g rapes  a re  se lected  by  hand .  Some 
a re  le f t  to  dry  by  over - r ipen ing  on  the  v i -
nes .  
 
Fermenta t ion  and macera t ion  a t  cont ro l -
led  low tempera tures  in  casks  on  the  lees .  
 
1 2  months ,  dur ing  wh ich  the  lees  a re  s t i r -
red ,  in  tonneaux .  
 
1 2  months  in  bot t le .  
 
C rys ta l l ine ,  pa le ye l low co lour  w i th  con-
cent ra ted  g i lded  re f lect ions .  
 
Dec is ive  o l factory  impact  w i th  but tery  no-
tes  and h in ts  o f  r ipe f ru i t ,  p ineapp le ,  ye l -
low peaches and apr icots .  R ipe ,  we l l -
deve loped aromas remin iscent  o f  toasted  
a lmonds .  
 
Dry ,  warm,  ex t remely  smooth  and de l ica -
te .  F resh ,  tangy  and ba lanced w i th  a  won-
der fu l l y  pers is tent  f lavour .  
 
14 °C .  
 
Pa i r  w i th  baked pasta  w i th  t ru f f le  scent  
s t rong ly  f lavoured cheese  and d ishes  
conta in ing  mushrooms ,  baked sea  bream.  
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Food pairings 
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