CASTIGNANQO

— CANTINE DAL 1960 -

? vino bianco
FALERIO PECORINO D.O.C.
"DESTRIERO"

GRAPES VARIETY: Pecorino 100%

TOTAL HECTARAGE AS VINEYARD: 30

TYPE OF SOIL: medium mix, predominantly argilliferous soil
PLANTS DENSITY PER HECTARE: 3.000

CULTIVATION SYSTEM: espalier

MEAN VINEYARD ALTITUDE IN METRES: 250 above sea level

(o CABTIGNAND B  WINE PRODUCTION: in temperature controlled, stainless steel tanks
ALCOHOL: 13%

ORGANOLEPTIC CHARACTERISTIC
COLOUR: bright and lively yellow
FRAGRANCE: intense and deep aromas of lime and apple

: FLAVOUR: rather rich flavour, underlining the correct amount of body
Dgizfe}oifo / and taste, with a tipicallybitterish ending
= FOOD PAIRINGS: fish

.

Size: 0.3751t./0.75 lt.

Made in Italy

S.C.A.C. SOC. COOP.AGRICOLA \
Contrada San Venanzo 31, 63072 Castignano (AP) Tel: +39 0736 822216
www.cantinedicastignano.com / commerciale@cantinedicastignano.com




