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Type Colore
Lazio IGP Grechetto Straw yellow with
green reflections

Grapes

Grechetto Vinification
Brief cryomaceration and vacuum
Bottle size pressing, fermentation at controlled
750 cc temperature
Production Area Aging

Doganella di Ninfa

Sail
Clayey with underlying tuff

Training system
Espalier (row)

Planting density
4000 vines/Ha

Harvest
September 25 - October 5

Batonnage in steel for 6 months at
controlled temperature

Pairings
White meats, medium-aged
cheeses, and structured dishes

Tasting notes

The nose is intense, with floral
notes of yellow rose, linden,
and fruity aromas of Kaiser
pear and exotic fruits. On the
palate, it is rich, full, and
satisfying.




