VERMENTINO DI CGALLURA SUPERIORE DOCG

MONTEORO

Grapes

Origin

Cultivation systems
Plant density

Yield

Average age of vines
Vinification

Malolactic fermentation
Ageing

Alcoholic content

Total acidity
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Vermentino 100%

Gallura

Spurred cordon

4000 vines per hectare

80 quintals of grapes per hectare

18 years

Soft pressing, cold settling, fermentation in stain-
less steel at a controlled temperature.

No

On the less, in stainless steel for 4 months.

14 %

5.94g/l

9 raw yellow color a ou

omas, as refined as they are pronounced. Rich in fruited notes, it
smoothly progresses to hints of potherbs, flowers and shrubs. In the
mouth it begins smoothly but with considerable complexity,
enlivened by a brilliant acidity that gives it depth and extension. The
Mediterranean character is always present and marine notes underlie the
taste.
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CASA FONDATA NEL 1899




