Pompeii

Bianco

Denomination, Type: Pompeiano Igt White
Grapes: Caprettone 100

Production area: Terzigno - Vigna La Rotonda

Altitude: 250

Soil: Sandy
Exposure: S/O

Breeding System Yield per hectare: Cuyot anc

Harvest: Manual harvest in the second week of September. Selection of the most suitable
Vinification: Soft pressing of whole g
Aging: 70% of the mass refines 8 mor

a controlled temperature. After the
Alcoholometry: 13
Service temperature: 10 - 12

Tasting notes: The nose offers hints of yellow fruit and Vesuvian flora. The acidic and ¢
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