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9ǁ�Ĉ��«½�Ǒ�«�Ä�ËǑƳǑUmbria Bianco IGT

p«Ä«ċ��æ«ËÄǑÖÙË��ÞÞ 
Trebbiano and Chardonnay are gently pressed and left to ferment at a controlled temperature 
of 12-14 ° in steel containers. After pressing, the viogner macerates for about 12 hours on the 
skins before fermenting in steel. 
�¢æ�ÙǑŲǑÃËÄæ¨ÞǑÞÖ�ÄæǑËÄǑæ¨�Ǒ½��ÞƝǑæ¨�Ǒ�½�Ä�Ǒ«ÞǑ�ÞÞ�Ã�½��Ǒ�Ä�Ǒ½�¢æǑæËǑÙ�ċÄ�Ǒ«ÄǑæ¨�Ǒ�Ëææ½�Ǒ��¢ËÙ�Ǒ
being put on the market. 
 
Food pairings 
`ËǑ�ËÃ�«Ä�Ǒ÷«æ¨ǑċÙÞæǑ�ËëÙÞ�ÞǑ÷«æ¨ǑÃË½½ëÞ�ÞǑ�Ä�Ǒ�ÙëÞæ����ÄÞǑËÙǑċÞ¨Ǒ��º��Ǒ«ÄǑ¢Ë«½ƜǑ�ǑÞ�Ùö«��Ǒ
temperature of 6 degrees is recommended.

Trebbiano, Chardonnay, Viognier

Pale straw yellow colour

Floral hints that leave room for not too ripe fruit and a light citrus note.

In the mouth its good acidity and a slightly savory make the wine pleasant, fresh and immediate to 
drink.

`¨�Ǒ½«£¨æƳ¨��Ùæ��Ǒ÷¨«æ� 
`ËǑ��ǑÞ«ÖÖ��Ǒ÷«æ¨ËëæǑæËËǑÃë�¨Ǒ�ĈËÙæƝǑ¢Ù�Þ¨Ǒ�Ä�Ǒ¢Ù�£Ù�ÄæƝǑ÷«æ¨Ǒ�Ǒ£Ù��æǑ��Þ�ǑË¢Ǒ�Ù«Äº«Ä£ƜǑ9ǁ�Ĉ�-
bile Bianco combines native and international vines.


