
Shiny straw-yellow with golden 
reflexes. 

Intense and aromatic to the nose, 
with hints of peach, sweet citrus 

and vanilla.

Fresh and composed to the 
palate, it has a delicate and sweet 

finish.

Delicious on its own to refresh a 
warm summer evening, it is also 
perfect with seafood crudos and 

tapas.

70% Pinot Bianco,
30% Famoso

A L C O H O L  L E V E L 

12%

T A S T I N G  N O T E S

T E C H N I C A L
I N F O R M A T I O N

A R E A
Romagna

S U R F A C E
A N D  A L T I T U D E

Hills and plains | 0 - 400 m

S O I L  T Y P E  
A N D  D E N S I T Y

Clay and silt | 5.500 plants/ha

V I T I C U L T U R A L 
T E C H N I Q U E

Single and double Guyot

H A R V E S T  P E R I O D
Second half of August

The grapes that make this 
wine are harvested in the 

Romagna area, both by hand 
and mechanically. They are 

destemmed than pressed and 
undergo an 8 day fermentation 
period at 16-19°C. The wine is 

then fined for up to 6 months in 
stainless steel tanks. 
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