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VAZIONE DI ORIGE

MONFERRATO

DENOMINAZIONE DI ORIGINE CONTROLLATA

BIANCO

Cristallino, di colore giallo paglierino
scarico con riflessi verdognoli. Profumo
intenso e persistente, fine, con sentori
floreali e fruttati.

Gusto secco, ma morbido e fresco,
caldo, sapido, pieno e persistente, con

Eé : | un finale sapido, floreale.
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g > ? A crystalline colour, off- Kristallklar, strohgelber
2
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straw yellow with greenish Farbe mit griinliche
reflections, this wine has a Reflexen. Duft intensiv
[ine intense and persistent und persistent, fein, dass
aroma with floral and an Blumen und Friichte
[fruit after-tones. Of a dry erinnert. Geschmack
yetsoft and fresh flavour, trocken, aber frisch
its effect remains warm, und samt, wiirzig, voll
Jfull and persistent, with a und persistent, mit
| sapidand flowery finale. wiirzigem und blumigem
gl : | Nachgeschmack.
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