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SAUVIGNON
TRE VENEZIE IGT

Only the best grapes, carefully selected, give life to this Sauvignon. A fresh and
elegant wine, characterized by intense aromatic expression and vibrant minerality.
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Grapes: Sauvignon 100%

Soil: clay-calcareous of volcanic origin
Altitude: 200 mt above the sea level
Training system: guyot

Harvest: late harvest by hand
Vinification: soft pressed
Fermentation: in stainless steel tanks for 15-20 days

Ageing in bottle: 2 months

Colour: pale straw yellow with greenish reflections

Nose: intense and aromatic, with notes of fropiccx| fruit, elderflower
and light herbal hints

Palate: fresh, vibrant and elegant, well-balanced with good minerality
and persistence, crisp and clean finish

Pairings: excellent as an aperitif, perfect with seafood, shellfish, sushi,
fresh cheeses, white meats and light vegetables dishes

Alcohol: 12%



