
THE WINE

NAME OF WINE VIRIGINIO

APPELLATION I.G.T. TOSCANA BIANCO

GRAPE VARIETIES 100% TREBBIANO

VINTAGE 2022

REGION MONTESPERTOLI - TUSCANY

VINEYARDS OF ORIGIN CANTINI - VIRGINIO

ALTITUDE 250 METERS ABOVE SEA LEVEL

SOIL TYPE CLAY SILT

PLANTING DENSITY 3500 CANTINI - 5000 VIRGINIO

HARVEST DATE MIDDLE OF SEPTEMBER

YELD 2 KG PER VINE

VINIFICATION STAINLESS STEEL

FERMENTATION 25 DAYS WITH YEAST SELECTED

AGING 60 DAYS IN BOTTLES

NUMBER OF BOTTLES 5.000

NOTE ANALITICHE

ALCOHOL CONTENT 12,5 % VOL

SULPHITES 90 mg/l TOTALE

SUGAR RESIDUAL 1,7 g/lt

TOTAL ACIDITY 5,9 g/lt

NOTE DI DEGUSTAZIONE

COLOUR STRAW YELLOW

BOUQUET AROMA WITH NOTES OF YELLOW APPLE, TOUCHES OF 
LEMON AND MINTS OF CITRUS FLOWERS.

TASTE FRESH AND WELL BALANCED WITH A GOOD 
PERSISTANCE AND INTENSE MINERAL NOTES.
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