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VINTAGE AND HARVEST NOTES

2025 - Spring began with frequent rainfall and seasonally average temperatures, supporting regular
vine growth. Flowering alternated between unstable and more settled conditions, while integrated
management kept downy and powdery mildew under control. From the second half of June,
temperatures rose significantly and conditions became more stable and dry, interrupted by local
storms. July brought periods of marked instability, intense rainfall and isolated hailstorms, creating
variable vineyard health conditions.

WINEMAKING

After gentle pressing, fermentation takes place in stainless-steel tanks at a controlled temperature
of 16-18°C. The wine ages in steel on the fine lees until February.

VINEYARD AREA
Cormons

SOIL COMPOSITION
Clay-sandy soil with gravel.

TASTING NOTES

Straw yellow with green highlights. The nose offers aromas of apple, pear and white fruit. The
palate is broad and velvety, with excellent freshness.

FOOD PAIRING

Serve with Prosciutto di San Daniele, delicate first courses, white meats,
raw fish and medium-aged cheeses. Serving temperature: 10-12°C.

SINCE 1559
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