
Aging: The wine is aged in stainless steel tanks for six
months before bottle aging for at least 12 months
before market release. 

Appeareance: The wine has a straw yellow color with
bright amber reflections. 
Bouquet: The wine has a citrusy and floral aroma.
Palate: The wine is well balanced in terms of crispness
and softness.

Appellation: IGT Toscana Bianco

Production area: Radda in Chianti - Toscana
Production per ha: 3000-5000 bottles
Grapes: Incrocio Manzoni, Viogner
Trellis system: Guyot
Vineyards altitude: 750 m above sea level
Average age of vines: 10 years 
Alcohol: 14% vol.

Winemaking: The grapes are hand-picked, and part of
the vinification occurs in controlled-temperature
tanks. The remaining percentage of grapes is vinified
in Terracotta jars and left to macerate with the skins. 


