ROOTS

enotria

921

Here the beaches are so long they have numbers.
To get to 91 we have to follow the rows as far as the earth blends into the
waves of sand and the into the sea.

APPELLATION ALCOHOLIC CONTENT

Calabria IGT 13% vol

SOIL PAIRINGS

Medium texture Ideal as cool aperitif, it pairs easily with all

main courses of Mediterranean cuisine,

UVE with fish and white meat dishes

Greco Bianco 40%, Ansonica 20%,

Pecorello 20%, Chardonnay 20% BEST SERVED

TRAINING SYSTEM 6-8°C
Horizontal cordon espalier

TIME OF HARVEST
Last 10 days of August

PICKED
By hands

VINIFICATION
Fermantation in stainless steel at controlled temperature

AGEING
Six months in stainless steel

75 cl



