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THE PRIDE OF A SARDINIAN WINE

PRIMO BIANCO

VERMENTINO DI SARDEGNA DOC

GRAPES:
PRODUCTION ZONE:
CLIMATE:

SOIL:

TRAINING SYSTEM:
HARVEST:
VINIFICATION:

COLOR:
AROMA:

TASTE:

PAIRINGS:

ALCOHOL CONTENT:
SERVING TEMPERATURE:
FORMAT BOTTLE:

Vermentino.

The Sulcis areq, in the far south west of Sardinia.

A mediterranean climate, with scattered low annual rainfall
mainly in autumn and winter months, frequent mistral winds,
high summer and spring temperatures, mild autumns and
mild or cold and dry winters.

The Vermentino grows on alluvial deposits and cemented
aeolian sandstone with clay loam texture, formed during the
pleistocene. The soil ph is slightly alkaline, well-structured,
with a good level of stony particles, rich in calcium, magne-
sium and potassium.

Guyot.

Between end of August and beginning of September.
Fermentation is performed between 12 and 14 °C. Followed
by a short period of steel-aging and at least 2 months ma-
turing in bottles.

Bright straw yellow with subtle green reflections.

Relatively intense with clear notes of white-fleshed fruit and
floral hints.

Balanced and bright, with enough freshness and richness to
allow each tasting phase to flow and give substance to the
citrussy, herbal finish.

Salted fish, seafood starters, creamy cheeses.

13% vol.

7-9°C

750 ML
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