Cultivation technique.....ccrnn Traditional Guyot
ATCCUACceeeees s 250 m
Production area...... e, Santo Stefano Roero
WINE AZING ..o Stainless steel
NYo3 1 sandy and calcareous, rich in minerals
AlCOhO] CONLENT ..o 13% Vol
COlOLersr pale yellow with green reflections
TaSte..covrovrrsreesreessee, dry, rich in aromatic notes, full body
Sl delicate bouquet, fresh and floreal
Combinations.... fish, white meat, starter, appetizer
Service temMPEerature.......vsesvsssssssssssssns 10-12°C
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