


Loc. Rustano, Castelraimondo (MC) Le Marche, ITALY

365 m

Hills

East

Medium soil, potentially clayey with limestone presence

15 y.o.

100% Verdicchio

13% 

6,70 g/L

0

Guyot

3.700 plants per ha

Third decade of September

Whole-cluster press, controlled temperature fermentation in stainless steel

6 months in stainless steel vessel included 2 months on fine yeast 

2 months

Straw yellow. To the nose, notes of pineapple, grapefruit, apple, lime and hawthorn flowers. Great ele-
gance in the mouth, fresh and mineral, for an impeccable expression of the territory.
Balanced and with a pleasant citrus ending note.

Perfect pairing with fish dishes, white meat also good structured, with cured meat of Le Marche and with 
medium seasoning cheeses. Umbrina on oven with vegetables.
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