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APPEARANCE    Deep straw yellow.
NOSE      Full and intense,with fruity hints of apricot.
PALATE     Dry, warm and smooth, with good structure 
     and long lasting finish.

              
     

    
AGEING                After soft pressing and fermentation at 

temperature controlled, the wine refines in 
bottle for about two months.

PAIRING               It goes easily with the whole meal, better if 
fish-based but, possibly, even white meats. 
Recommended with a seafood grill.

     

     

VINTAGE    2021

REGION    Campania, Italy

TECHNICAL DATA   Alcohol 13%

VARIETALS    100% Greco di Tufo


