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Vino da tavola

Grillo 100%

Marseleggiante.
Deep amber.

Ampia sensazione di mandorla,
cannella, fichi secchi e frutta secca.
Ample sensation of almond, cinnamon, dried figs
and dried fruit.

Secco, strutturato e ben equilibrato
dall’alta gradazione alcoolica.

Ample sensation of almond, cinnamon, dried figs
and dried fruit.

15,5% Vol.
15,5% by Vol.

10/12°C|16/18 °C
50/54 °F | 61/64 °F

Si abbina bene servito a 10 - 12 °C

con stagionati. Oppure a 16/18 °C
come vino da meditazione con frutta
secca e/o dolci secchi.

erved at 50-54 °F complements mature seasoned
meats and cheeses, or at 61-64 °F as a meditation
wine to be savoured with dried fruit or dessert.

10/12 anni in botte

10-12 years in oak barrels.
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