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Category
Sauvignon Emilia IGT

Grape variety
Sauvignon 100%

Alcoholic strength
13% vol

Residual sugar
7 g/l

Serving temperature
6-8°C

Kind of bottle
Heavy Burgundy 0,75 lt.

Ground

Exposure
South-East

SENSORY ANALYSIS
Colour
Bright and fresh straw-yellow wine
with greenish tints

Taste 

Trees disposal
4,000 Plants/Ha

Pruning  
Spurred cordon

Production
70 Q.li/Ha

Winemaking

Fragrance

Gastronomic suggestions

Typical, very concentrate and withlong
finish, with elderberry and beeswax notes

Methods of grapes protection 
Biological control

Medium-textured and sub-alkaline 
soil, slightly calcareous, rich in stones

Pellicular cryomaceration.
Fermentation at a temperature of 
16-18°C with cultured yeasts. Wine 
completes its maturation in stainless 
steel tanks. Blending, light clarification 
and final filtration after refining

Well-structured wine, with the ripe 
fruits intertwining with mineral notes. 
Amazing freshness

Delicious as an aperitif. It perfectly 
matches appetizers, asparagus, raw 
and marinated fish


