
TYPOLOGY: 
White dry wine from Sauvignon Blanc grapes

PRODUCTION AREA: 
Located on a hilly area in the hamlet of Asci in San Floriano del Collio 
(GO) 

SOIL: 
Formed by marl (soft calcareous clay) and sandstone (harder 
calcified sand) layers, also known as Ponca

TRAINING SYSTEM: 
Guyot double arched cane (Cappuccina) 5.000 vines/hectare approx

HARVEST: 
First decade of September usually

VINIFICATION: 
Destemming of the grapes and cold maceration, followed by soft 
pressing and cold static decantation of the must, fermentation for 
about 15 days at a controlled temperature between 16° and 18°C;
periodic batonnage surlie; aging in steel tanks for about 6-7 months 
until bottling

COLOUR: 
Brilliant straw yellow with greenish hues

AROMA: 
Elegant, pronounced, with hints of white flowers, peach, grapefruit, 
tropical fruit and tomato leaf

TASTE: 
Dry with good minerality, freshness, and true to the nose

PAIRING: 
Ideal with shellfish and seafood, it also pairs well with salmon 
appetizers, vegetable-based first courses like artichokes, and spicy 
ethnic cuisine

SERVE: 
Optimal temperature of about 10°C, uncorking the bottle just before 
serving

BOTTLE: 
Bordeaux bottle 750 ml

ALCOHOL CONTENT: 
13%

AGEING POTENTIAL: 
If stored well, it can age for 4 to 5 years
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