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Miiller Thurgau

Trentino Doc

VITIGNO Miiller Thurgau

VINIFICAZIONE in bianco

AFFINAMENTO acciaio 6-8 mesi

COLORE Giallo paglierino chiaro con riflessi verdolini
SAPORE Fruttato, floreale e lievemente aromatico
PROFUMO note di pesca e sentori floreali di rosa moscata
salvia

ABBINAMENTO antipasti, adatto anche a piatti delicati a
base di pesce, carni bianche e verdure

GRAPE VARIETY Miiller Thurgau

VINIFICATION in white

REFINEMENT steel tank for 6-8 months

COLOR light straw yellow with greenish reflections
BOUQUET notes of peach and floral hints

FLAVOR intense, aromatic and fruity and the taste is fresh,
full with a pleasantly aromatic dftertaste
ACCOMPANIMENT appetizers, but also with delicate

\ R( ZAL dishes based on fish, white meats and vegetables
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