COLLT PTACENTINLDOC

VAS

GRAPE: Malvasia aromatica di Candia 100%
produced by cultivating the vineyard
scrupulously following the directives
imposed for Organic productions.

ALCOHOL: 12% vol.

WINEMAKING: very soft pressing

of grapes and fermentation in stainless
Steel tanks, with both autochthonous and
selected yeasts.

COLOUR: straw-yellow with greenish
hints. Clear and clean.

AROMA: the aromatic notes of Malvasia
di Candia is refined and pleasant sensations
of medlar and pear are are also perceived.
Excellent olfactory balance.

FLAVOUR: fresh and elegant,
pleasantly aromatic with a slight
mineral note.

SENSATIONS: wine that surprises
for its pleasantness, very easy to drink.
Dry but smooth at the same time
due to its delicate aromatic note.

SERVIZIO: 8° - 10° C in summer
11°-14° C in winter; to serve in a
tall, rounded, tulip-shaped glass
with a narrow opening.

ABBINAMENTO: well matched with
seafood dishes, cold cuts e and medium-
aged cheeses.

Excellent as cocktail.




