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APPELIATION
Bianco Toscana IGT

BLEND
Vermentino 40%, Chardonnay 40%, Sauvi-
gnon Blanc 20 %

VINEYARD
ltalia — Regione Toscana

VINIFICATION AND REFINING PROCESS
fraditional in femperature-controlled off skin.
i Eﬁ;’ Maturation in stainless steel tank. Ageing in
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BIANCO TOSCANO bottle for three months.
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Colour: Straw-yellow
Aroma: Elegant, full. White flowers smelling
Taste: Dry, harmonic with a medium structure

ALCHOOL
11,5%
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