
N O T T E T E M P I  -  I G T TO S C A N A

VINEYARD: at the "La Stella" farm from Gouyot breeding

GRAPES: Malvasia Lunga del Chianti with Trebbiano and Chardonnay

HARVEST: manaual selection in small boxes

FERMENTATION: spontaneous in a concrete tank for about a week. Overnight tapping of the free-flowing liquid for
natural draining and completion of fermentation

AGING CELLAR: in cement tanks for 8 months

AGING BOTTLE: in bottles for at least 12 months

Unfiltered wine and possible presence of natural tartrate sediments

IGT BIANCO TOSCANA - MACERATO


