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SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75c¢l

2023
12.5%

Sauvignon Blanc
(90%), Viognier (10%)

Synthetic Cork
G0736123

White, Crisp, Dry and
Refreshing

Italy

Tuscany

Sulphur

Vegans, Vegetarians
Synthetic Cork

3.12

6.39g/l Tartaric

1.5¢/I

G0736123
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WHITE ITALY TUSCANY ORGANIC SUITABLE
STILL WINE FOR VEGANS

TASTING NOTE

Fresh white Tuscan blend, vibrating with
lemon zest and lime, with a fine bitter almond
finish.

VITICULTURE
90% Sauvignon Blanc, 10% Viognier

VINIFICATION

Vinified at 16°C in stainless steel tanks and
matured for 5 months on the lees to add body
and flavour. Not having accomplished the
malolacticfermentation, this wine shows a
fresh acidity. Maturity: 1/3 in barrique2/3 in
stainless steel tank.

FOOD MATCHING

Perfect to sip during happy hour but it is also
a nice match for a light meals such as salads,
crustaceans, seafood and poultry.
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