BIANCO DI CUSTOZA D.O.C.

Grapes: Garganega, Trebb. Toscano, Tocai
Friulano, Cortese.

Table white wine.
Colour: Light straw yellow.

Perfume: elegant and vivid, fruity with tints of
flowers.

Taste: slightly aromatic, elegant with bitterish
aftertaste pleasantly.

How to wait: 8-10° C. as aperitif, or with
delicate or fish dishes.

Average production: 4 kg for plant

Vinification: fermentation at controlled
temperature.

Aging: elaboration in steel barrels and refining
in bottles for 1 or 2 months.

Alcohol content: 12% vol.

Acidity: 6,0 gr/lt
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