
 

 

12% Vol .  
 
Grechet to ,  R ies l ing .  
 
Imola .  
 
Guyot .  
 
Med io  impasto  e  arg i l loso .  
 
90- 100m s . l .m .   
 
100q l .  
 
Se lez ione manua le  del le  uve .  
 
Maceraz ione e  fe rmentaz ione a  f reddo con 
p resa  d i  spuma con metodo Charmat .  
 
4  mes i  esc lus ivamente  in  t ina ie .  
 
4  mes i  in  bot t ig l ia .   
 
G ia l lo  pag l ie r ino ,  con  r i f less i  verdognol i ,  
luminoso con per lage  f ine  e  pers is tente .  
 
Mol to  in tenso con sentor i  che  r icordano 
f ru t ta  esot ica  e  f io r i  d i  pesco .  
 
Secco ,  morb ido e  con  v ivace  f reschezza .  
Equ i l ib ra to  e  con  una buona  pers is tenza d i  
gusto .  
 
8 °C .  
 
A  tu t to  pasto .  Part ico la rmente  ind ica to  per  
aper i t i v i  e  ant ipast i .  A  f ine  pasto con  porta -
te  med iamente  do lc i .  

Grado alcolico 
 

Uve 
 

Territorio 
 

Impianto 
 

Terreno 
 

Altimetria 
 

Resa per ettaro 
 

Vendemmia 
 

Vinificazione 
 
 

Maturazione 
 

Affinamento 
 

Colore 
 
 

Profumo 
 
 

Sapore 
 
 
 

Servire a  
 

Abbinamenti 
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12% Vol .  
 
Grechet to ,  R ies l ing .  
 
Imola .  
 
Guyot .  
 
Med ium- textured  and  c layey .  
 
90- 100m above sea  leve l .  
 
100q l .  
 
The  g rapes  are  se lected  by  hand .  
 
Macera t ion  and fe rmenta t ion  a t  cont ro l led  
low temperatures  w i th  p r i se  de  mousse  by  
the  Charmat  method .  
 
4  months  in  the  fe rmenta t ion  room.  
 
4  months  in  bot t le .  
 
Pa le  ye l low w i th  g reen ish  h in ts ,  luminous  
w i th  f ine ,  pers is tent  per lage .  
 
Very  intense  w i th  f ragrances  remin iscent  o f  
exot ic  f ru i t  and peach b looms .  
 
Dry ,  smooth  w i th  e f fe rvescent  f reshness .  
Ba lanced w i th  pers is tent  f lavour .  
 
8 °C  
 
To be  served th roughout  the mea l .  Idea l  as  
an  aper i t i f  o r  w i th  s ta r te rs .  A t  the  end o f  
the  mea l  w i th  med ium sweet  courses .  
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Alcohol by vol. 
 

Grape varietal 
 

Region 
 

Planting scheme 
 

Soil 
 

Altitude 
 

Yeld per ha. 
 

Harvesting method 
 

Vinification 
 
 
 

Maturing process 
 

Ageing 
 

Colour 
 
 

Bouquet 
 
 

Flavour 
 
 

Serve at  
 

Food pairings 


