PIEGAIA BIANCO

.G.T. COLLI DELLA TOSCANA CENTRALE 2017 cﬁ‘ﬁggﬁl

Bright straw yellow color with subtle green hues. The nose has a nice aromatic blend of fruity and floral scents with mineral nuances.

The taste is fresh and crisp. Good persistence in the finish reminiscent of healing herbs.

Great with all food; especially fish and traditional Tuscan soups.

2.360

Greve in Chianti
Counts Capponi since 1524
Organic
200 hectares with 27 hectares in vineyard
280 m
Loam; deeper soils with a higher presence of sand and clay in the
lowers slopes towards the Greve River and shallower, silty and rocky
soils, in particular “galestro’, on the higher grounds.
Lago
90% Grechetto, 10% Vernaccia
1967
4.000 - 6.000
Guyot
6-9
—_N 70
60%
Manual, beginning of September
30 hl stainless steel tanks
7 hours
8
20°
2-4
0.45 micron
23 brix
5.60 gr/1
73 mg/l
19 mg/1
12.30%
3.12
Bordolese standard, white (400 gr.) 75 cl
44X 24
6/12

10 years
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