
REGION: Abruzzo

APPELLATION: Terre di Chieti IGT

VARIETAL(S): Trebbiano

ABV: 12%

WINEMAKING:
Soft pressing and fermentation
at controlled temperature in
stainless steel tanks.

CHARACTERISTICS:

Pale yellow with bright, greenish
hints. Pleasant fruity scents of
exotic fruit blend with delicate
oral notes. With good structure,
fresh, favorful and balanced.

FOOD PAIRING:

Ideal with the based on fish,
delicate first courses, white meat,
fresh cheese and string cheese.
Excellent as an aperitif.

CA’ DEL SARTO
Trebbiano




