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MOSCHOFILERO e
Dry White Wine
Technical Information
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GRARE VARIEFALS I et iene e Moschofilero 100%
Mantineia
400 - 500
Cleye - Calcareous
Typical Mediterranean
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Tasting Notes

VINIFICATION / DISTILLATION. Cold Extraction for 6 - 7h at 7° C, Fermentation at 15° C

BARREL MATURING...................... -
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Technical Data
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FLAVOR CHARACTERISTICS

...................... Pale lemon
..................... Floral aromas and elements of orange and lemon, with hints of pepper.

.. Dry, medium+ acidity, medium- bodied and high intensity. Noticable, peppery finish.

..................... Character of white rose and citrus flowers. Notes of ginger and white pepper with subtle

botanical details.



