giacchio

umbria bianco

Classification: Umbria Bianco Indicazione
Geografica Tipica

Grape variety: 60% sauvignon, 20%
chardonnay, 20% viognier

Vineyards: guyot plant with 4,000 vines per
hectare; altitude 350 m s.I.m.; Average yield per
hectare 100 g.

Vinification: vinified in temperature controlled
steel tanks.

Aging: in steel for about 4 months and short
fining in the bottle.

Tasting notes: straw yellow color to golden,
floreal bouquet with tropical fruit notes, delicate
on the palate and with pleasant acidity.

Pairings: Suitable for aperitifs or matched to
seafood and fish dishes.

Serving temperature: 12°C
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