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Etna Bianco DOC
Ampelon

Grapes: Carricante 90%, Catarratto 10%
Production Area: Etna Nord

Exposure: north

Altitude: 700 meters

Soil Type: volcanic

Harvest period: October / November
Winemaking: soft pressure

Fermentation Temperature: 16-18 0 C
Malolactic Fermentation: no

Ageing: in bottle 30 days.
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TASTING NOTES:

e ONE DI ORIGINE CO Nose: floral with notes of grapefruit.

Color: yellow straw colured.

Taste: excellent sapidity.

Serving suggestions: all kinds of fish, especially
shellfish and smoked.



