


Loc. Rustano, Castelraimondo (MC) Le Marche, ITALY

400 m

Low-lying hills

East

Clay loamy soil with limestone presence (medium texture)

30 y.o.

100% Verdicchio

12% 

8,50 g/L

< 5 g/L (BRUT)

Guyot

3.700 plants per ha

Second decade of September

Whole-cluster press, controlled temperature fermentation in stainless steel

6 months in stainless steel vessel, maturation in the bottle under yeasts for at least 24 months 

At least 3 months after disgorgement 

Straw yellow, fine and persistent perlage. On the nose it is warm intense with notes of grated apple, 
chamomile, mallow and a delicate yeast fragrance. In the mouth the palate is caressed by a very thin 
bubble, then it emerge the elegant notes of medlar, white peach, and almond. It closes with a pleasant 
citrus and mineral embrace.

It is ideal as a wine for meal times, from aperitifs to second courses. It goes well with fish and white meat 
dishes, with the typical ciauscolo of the Marche and with soft cheeses. Swordfish crudité with mango 
sauce.
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