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v

CLASSIFICATION

Indicazione Geografica Tipica

VARIETALS

Riesling Italico

HARVEST

Harvest at full ripeness. Hand picked

AREA OF ORIGIN

Oltrep6 Pavese

ABV
12 % by Volume

AVAILABLE SIZES
(ML) 750

BOTTLING

Cold sterile microfiltration technique

LANDS
Slightly sloping vineyard at 300m height.

PRODUCTION TECHNIQUE

Pre-fermentation maceration. Fermentation in
stainless steel vats at a controlled temperature.

SENSORY ANALYSIS

Lively straw-colored and green hued. A joyful and
brilliant wine made from Riesling Italico grape. A
dry, fresh, intense and delicate bouquet. Pairs well
with fish, appetizers and white meats.

PAIRING

Pairs well with fish, appetizers and white meats.

SERVING TEMPERATURE
Serve at 47°F- 50°F

CASES PER PALLET
65

CASES PER LAYER
13

BOTTLE PER CASE
12

CASE WEIGHT

37 LB

CASE DIMENTIONS
(L/W/H) Inches
BOTTLE TYPE
Bordelaise

UPC CODE
684334925859

I84334 92585
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