
This Sauvignon Blanc is the expression of 
premium quality. Its unique notes of 
elderberry and sweet lime are accompanied 
by striking aromas of aromatic plants. It is 
juicy and racy, with a beguiling harmony of 
flavours that is extremely compelling. A long, 
enjoyable finish makes it a real pleasure to 
drink.

Site: Marlengo, on a sloping hill (30-40% 
grade); morning sun exposure
Cultivation: trellis with 7,000 vines/ha
Terrain: granite, slate, and gneiss, suffused 
with sandy loam
Farming: respectful of nature, without 
artificial fertilizer and herbicide
Yield: ca. 1.20 kg per vine

About the wine: Fermentation and 
consolidation in temperature-controlled 
wooden-barrels

Alcohol content: 13.5-14.0% Vol.
Serving temperature: 12°C, preferably in 
large glasses 
Ageing potential: 5 years and more
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