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Fontanasanta Manzoni Bianco

The hill ovcrlooking Trento, with its clzg‘cy—]inmstonc soils. welcomes the
Manzoni Bianco and matures the grapes in late Scptcmbcr. The character of the
Fontanasanta Vincy\'zn"ds 1S CXprcsscd thmugh this hybrid born of a mix of
P\icsling with Pinot Bianco. Its nbility to evolve overtime requires patience;
Fontanasanta Manzoni Bianco is a wine that really comes into its own at least

three years after harvest.

Name of wine: Fontanasanta Manzoni Bianco Vigneti delle Dolomiti IGT
Grape: Manzoni Bianco

Vincyard location: Fontanasanta, Trento hills

Hectares: 5 hectares

Terroir: Calcareous clay

Fermentation and fining: Fermentation on the skins in cement tanks.
followed by 7 months of aging in acacia casks

AHHU’JI pl’OdUC[iODZ 20.000 bottles



