TENUTA UCCELLINA

Vino da Uva Famoso
Stramatura

GRAPE VARIETY:
100% Vine Famoso

METHOD OF PRODUCTION:
Manual harvesting of the grapes,
drying 60 days, soft pressing,
fermentation and aging in
barriques (12 months)

SENSORY CHARACTERISTICS:
Golden yellow in color, aromas of
exotic fruit (mango, papaya and
banana), delicate on the palate,
fine and of good freshness

SERVICE AND MATCHING:
Service temperature:10-12° C.
Matches: mature and blue cheeses

ALCOHOL CONTENT:
15° C.

CLOSURE:
Cork

LOCATION:

Location Russi (RA), altitude 15
m.above sea level, south/east
exposure, medium soil dough

VISITE & DEGUSTAZIONI +39 0544 580144 - +39 3338915140 - via Aldo Moro 23/1, Russi (RA)
info@tenutauccellina.com -www.tenutauccellina.com
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