
"Sèj" Monferrato Bianco DOC
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VINTAGE 2024

REGION Monferrato, Piedmont, Italy

TECHNICAL DATA Alcohol 13% 
   APPEARANCE   Light straw, shining with gold reflections.
NOSE     Refreshing nose, very floral, with aromas of 
     citrus fruits (lemon and light grapefruit), 
     white peach, green apple, white flowers, 
     and a hint of honey.  
PALATE    Medium-bodied (thanks to the bâtonnage on 
     the Arneis), crisp with zesty fruit flavors, 
     good sapidity, a touch of chalky minerality, 
     (thanks to the Riesling) and vibrant acidity. 
  
AGEING    Fermented in stainless steel tanks, it under-
     goes weekly bâtonnage (lees stirring), with 
     ageing in steel tanks and a period of rest in
     the bottle.

  

PAIRING    Recommended with fresh seafood, summer 
     salads, or light pasta dishes.

VARIETALS 85% Arneis, 15% Riesling

RATINGS


