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VINEYARDS

Fruit is grown 2 estate plots in Cugnoli. Vines were planted in Limestone with gravel-sand
subsoil, and were trained using canopy & Guyot systems.

Vineyard 1: 7.4 acres/3 ha; Altitiude: 1,150 feet/350 meters;

Average Vine Age: 69 years; Yield: 30 hl/ha

Vineyard 2: 12.36 acres/5ha; Altitiude: 1,150 feet/350 meters

Average Vine Age: 13 years; Yield: 35 hl/ha

WINEMAKING

Grapes are hand harvested in mid-September. Free-run juice is naturally fermented in
temperature controlled, stainless steel tanks. No malolactic fermentation.
Aged in bottle.

NOTES

Transparent, brilliant, light yellow with green highlights. Fresh aromas of apricot, pear,
grapefruit, jasmine, orange blossom and almond. Crisp and clean with zippy acidity; green
apple, almond and anise on the palate.
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Grapes 100% Trebbiano d’Abruzzo
massal selection

Winemaker Cristiana Tiberio

Region Abruzzo

Appellation
Trebbiano d’Abruzzo DOC

Vine Age Average of 65 years old

Elevation 1,150 ft (350 m)

Soils limestone with sandy,
gravel- subsoil

Aging in bottle
Alcohol 13%

Total Acidity 7.15 g/L.
pH 3.35

Residual Sugar 0.2 g/L.
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