
THE VINEYARDS

Thirty hectares of vineyards located  

in four distinct locations within the 

DOC Cortona: A terroir renowned for 

centuries for its vocation to quality  

viticulture due to the high altitude,  

galley soils, great brightness and a 

fantastic warm, dry micro-climate 

with wide temperature ranges.

VINIFICATION

Aged for 6 months in stainless steel  

vats and 1 month in the bottles 

before release. 

FOOD PAIRING

Delightful with seafood, sushi, 

or spaghetti with clams. Pairs easily  

with white meats like roasted pork 

tenderlion or fried chicken.

TECHNICAL DETAILS

REGION 	 Cortona, Italy

GRAPES 	 Chardonnay 80%, Viogner 20%

ALCOHOL 	 13.5%

Complex bouquet of green apple, citrus, and pineapple, accompanied 

by floral notes and herbaceous hints. Intense, smooth and fresh on the 

palate, with a pleasantly savory finish. Elegant and harmonious. 
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