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TECHNICAL SHEET

APPELLATION
Marche IGT Bianco Frizzante

AREA OF PRODUCTION
Tavignano’s hillside (west of Ancona, 20 miles from Adriatic Sea).

VINEYARD SIZE
1,5 hectares

VINEYARD EXPOSURE
Medium-height slopes with South-East exposure. Limestone and
clay soil at 300mt on the sea level.

GRAPE VARIETIES
Verdicchio 70%, Malvasia 15%, Sangiovese 15%

VINE TRAINING SYSTEM
Espalier system, guyot pruning.

PRODUCTION PER HECTARE
10 ton/ha - 70hl/ha

GRAPE HARVEST
Hand picking, with rigorous quality selection of the grapes.

VINIFICATION
Primary fermentation at controlled temperature.

REFINEMENT IN THE BOTTLE

Bottling with residual sugar and second fermentation in bottle
for 2 months with selected yeasts. No disgorgement.
Unfiltered.

CERTIFICATIONS
Organic certified

CHEMICAL ANALYSIS
Alcohol 11,50% vol

Total Acidity 6,30 g/l

Volatile Acidity 0,29 g/l
PH: 3,20
Total sulfur dioxide: 64 mg/l

ORGANOLEPTIC QUALITIES

Colour: straw yellow, bright and vivid.

Bouquet: herbaceous notes and thin mineral sensation.Floral
and citrus aromas.

Taste: dry and gentle. The fine carbon dioxide enhancesthe
acidity.

Matching food: perfect for appetizer in combination with
exotic cooking.



