
PASAPORTE DEL VINO

Insolito
Bodega: In Serrata organic farm

DETAILS
Tipo de producto: Vino blanco
Añada: 2021
País de origen - Región: Italien - Toskana
Variedades: Trebbiano Toscano
Sabor orientativo: Semi-seco
Contenido de la botella: 0.75 l
Calidad: IGT Bianco Toscano
Calidad (EU): Indicazione Geografica Protetta (IGP)
Grado alcohólico (% vol.): 13,00 vol.%
Azúcar residual en g/l: 1,00 g/l
Acidez: 0,60 g/l
Elaboración: Qvevri
Alérgenos: contiene sulfitos
Temperatura ideal de consumo:12 °C
Lagerfähig bis: Corrente 
Premios obtenidos: CWSA Gold Medal 

Premios obtenidos
Gold ORGANIC WINE AWARD INTERNATIONAL 2022 - autumn

Weinbeschreibung
    Made with Trebbiano grapes from an old small Trebbiano vineyard renovated in 2020.
Fermentation  with  skins  and  part  of  the  stalks  without  pressing  in  amphora  for  3
months,  after  which  the  skins  are  removed,  and  final  aging  in  steel  for  2  months.
Bottling  with  light  filtration.  Amphora  comes  from  the  city  of  Impruneta  Fiorentino
Tuscany,  created  by  artisans  who  have  been  working  clay  for  more  than  a  hundred
years.    

Vinification
90 Giorni di vinificazione sulle bucce, con pigiatura giornaliera, dopo vengono eliminate
le bucce, 3 mesi di riposo in acciaio inox, filtrazione leggera.

http://www.wsag.de/shop/pflege/bewertungsboegen/pdf_en/52167_563_12430.pdf

