
Vaiassa

12,5% vol.

0,75 l
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T O S C A N A

I TA L I A

H A R V E S T

V I N I F I C AT I O N  A N D  A G I N G

TA S T I N G  N O T E S

S E R V I N G  T E M P E R AT U R E

Golden yellow colour with amber hues.

The nose is rich with floral notes, citrus, yellow plum, 

honey and dried fruit. On the palate, it is fresh and 

savoury, with balanced acidity and fine tannins. 

The aromas detected on the nose are also present

11-13°C

D E N O M I N AT I O N
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A L C O H O L  C O N T E N T

S I Z E

G R A P E S

I.G.T. Toscana Trebbiano

100% Trebbiano 

Hhalf september

Manual harvesting in small crates, destemming,

spontaneous fermentation in whole-berry steel,

partially carried out malolactic fermentation and

aging for 6 months in third-passage barriques


