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WINEMAKER’S NOTES: 

The best grapes of Glera and Incrocio Manzoni dry for 3 months on wooden 

racks in a controlled dehumidification room. Once the desired sugar level is 

reached, a classic white vinification is carried out. No aging in wood. 

WINE CHEMISTRY: 

Alcohol: 14% vol. 

Residual sugar: around 140 gr/lt 

Total acidity: around 5.6 gr/lt 

So2: around 140 mg/lt 

ORGANOLEPTIC NOTES: 

Golden yellow color with amber and luminous reflections. 

Intense, delicate, pleasant aroma. Hints of honey. 

Warm, persistent flavor with aromatic nuances that make you think of honey 

and apricot jam. 

 

SOMMELIER’S NOTES: 

Serving temperature: to be served at 12°C-14°C.  
Food pairing: meditation wine, excellent with dry pastries and herbal cheeses. 
 

SIZES AVAILABLE: 

500 ml.  

 

 


