CASTIGNANQO

— CANTINE DAL 1960 -

? FALERIO PECORINO D.O.C.
"DESTRIERQO"

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
< WINE PRODUCTION: in temperature controlled, stainless steel
CASTIGNANO tanks

TINE DAL 1060~ ALCOHOL: 13%

DESTRIERO

FALERIO ORGANOLEPTIC CHARACTERISTIC

PECORINO

COLOUR: bright and lively yellow

FRAGRANCE: flowers and ripe fruit, predominantly linden
blossom and apple

FLAVOUR: adequate acidity and alcohol content, full-bodied taste
with light aromatic and spicy notes, slightly bitter finish

FOOD PAIRINGS: fish

Size: 0.3751t./ 0.75 It.

S.C.A.C. SOC. COOP.AGRICOLA Made in Italy
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