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Vermentino di Gallura D.O.C.G.

Grapes: Vermentino 100%
Altitude: 300 m a.s.l.
Soil composition: Granitic, sandy-clayey
disintegration soils
Planting density: 5,000 vines per hectare
Training system: Guyot
Vinification: Fermentation and maturation in
stainless steel tanks
Alcoholic grade: 13.5% Vol.
Tasting notes: Brilliant straw yellow. The
nose opens with elegance and intensity,
expressing scents of hawthorn and acacia
flowers, followed by fruity nuances of cedar
and tropical fruit. The palate is savoury,
structured and well-balanced, with a citrus
finish and a pleasant note of fresh almonds.


