CASTIGNANQO

— CANTINE DAL 1960 -

? vino bianco
FALERIO D.O.C..

GRAPES VARIETY: Trebbiano 509%, Passerina 20%, Pecorino 30%
TOTAL HECTARAGE AS VINEYARD: 120

TYPE OF SOIL: medium mix, predominantly argilliferous soil

PLANTS DENSITY PER HECTARE: 3.000

CULTIVATION SYSTEM: espalier

MEAN VINEYARD ALTITUDE IN METRES: 300 above sea level
WINE PRODUCTION: in temperature controlled, stainless steel tanks
ALCOHOL: 12%

FALERIO ORGANOLEPTIC CHARACTERISTIC
O aee COLOUR: traw-like with greenish reflections
FRAGRANCE:fragrant with hints of newly ripened fruits
FLAVOUR: fresh, intense and persistent with a fairly bitterish
aftertaste

FOOD PAIRINGS: simple dishes and sauces of white meat

= CANTINE DAL 1960 -

Fﬂgﬂgg/ 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




