
Silty
exposed to 

, around mid-September

The grapes are pressed very lightly, in the presence of the stalks,
to favor the selective extraction of the free-run must.
Decantation of the must at cold temperatures for 24 - 48 hours.

Fermentation begins in steel at a temperature of 18°C   for about 5 days,
then the Fondatore Trebbiano is transferred into barriques to carry out
the second part of fermentation in contact with the wood.

In barriques, with batonnage to favor the natural lysis of the yeasts,
for about 6 months

Straw yellow of medium intensity

with pleasant fruity hints.
Complex aroma, where spicy and slightly woody notes alternate

The taste has a pleasant consistency, giving the palate a velvety
and persistent start, which in the �nish of the mouth becomes
fresh and enjoyable

It pairs well with elaborate �sh dishes, such as angler�sh in red with
peppers and olives, as well as with traditional Mediterranean dishes

No

the West, North-West


