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Trebbiano, Viognier

Straw yellow

The hint of banana stands out followed by citrus notes of grapefruit, cedar, lemon peel and lice. 
Floral hints of jasmine and chamomile, followed by notes of wild mint and sage

In the mouth, a fragrant acidity and good minerality emerge, extremely pleasant and immediate

�ËÄǑ�Ù«Ą«ËǑ�«�Ä�ËǑƳǑUmbria Bianco IGT

p«Ä«ċ��æ«ËÄǑÖÙË��ÞÞ 
Trebbiano and Viognier are pressed and left to ferment at a controlled temperature of 12-14° in 
stainless steel tanks. After 4 months of aging on the lees, the blend is assembled and the wine 
bottled.
 
Food pairings 
Q�Ù¢��æǑ¢ËÙǑ�ǑÞëÃÃ�ÙǑ½ëÄ�¨Ǒ��Þ��ǑËÄǑÃ«þ��Ǒ¢Ù«��Ǒö�£�æ��½�ÞǑ�Ä�ǑċÞ¨ƞǑ¢Ù«��ǑÞ�£�Ǒ½��ö�ÞƝǑĄ�ÖÖË-
line with anchovies, shrimps and squids. Try it with grilled zucchini seasoned with fresh mint.

Everyday wine 
The strong personality of Trebbiano combined with the aromaticity of Viognier


