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Dry White Wine

Technical Data
Alcohol: 12.9%
Acidity: 6 g/lt
PH: 3.43
Res. Sugar: 1.43 g/lt

Vineyard / Viticulture
Region: Alagni Area
Soil: Clay - Loam
Aspect: Slightly Northeastern
Vines: Cordon trained, Spur pruned
Altitude: 480m
Irrigation: Not irrigated
Yield: 7.5 Tn/Ha
Varieties: Plyto : 100%

Winemaking
Timing the harvest is the most important 
decision for  the winemaker.  This  year 
we achieved to  maΚe two harvests  in 
the  vineyard,  based  and  focused  on 
the average organoleptic characteristics 
perceived in two di’erent stages of the 
grapeFs maturation. °or the winemaking, 
we followed the principals of classic white 
fermentation for 55% of the grapes where 
the rest 45% had skin contact at 10OC 
for 48hours. znly yeast derivatives were 
applied for the stability and natural Mning 
of the wine. 

Tasting Note
Pale  yellow  colour.  An  elegant  nose 
composed of citrus fruit and pear with 
oyster  and  shellMsh  notes.  Long  and 
balanced on the palate with full Javoured 
mouthfeel  of  lemon  &est  and  slightly 
mineral a–ertaste.

°ood Yatches
All sea food such as grilled calamari and Msh, 
white meat such as pork with celery and a large 
variety of cheese and vegetable pies. Serve at 
9OC-10OC.

Awards
Vintage 2020
2021 Decanter WWA, Silver Yedal
Vintage 2019
2020 Gancisrobinson.com, 16,5 points 
2020 Timatkin.com, 3 stars
2020 Wineanorak.com, 90 points
Vintage 2017
2019 Wineanorak.com, 91 points
2018 Wine E Spirits Yaga&ine, 90 points X 
BearFs best Ireek Wines 
2018 Gancisrobinson.com, 16,5 points 
2018 Decanter WWA, Iold Yedal
Vintage 2016
2017 Dubrovnik °estiwine trophy, Silver Yedal
2017 Gancisrobinson.com, 16,5 points 
Vintage 2015
2016 Gancisrobinson.com, 16,5 points 
Vintage 2014
2015 T SzY, Silver Yedal
2015 Yundus Vini, Silver Yedal
2015 Decanter WWA, Silver Yedal
Vintage 2013
2014 erliner Wein Trophy, Iold Yedal
Vintage 2011
2012 San °rancisco nternational Wine 
Competition, Iold Yedal
Vintage 2010
2011 erliner Wein Trophy, Silver Yedal
Vintage 2005
2006 nternational Wine E Spirit Competition, 
Silver Yedal - est in Class


