
 PECORINO D`ABRUZZO IGT 2015

 

Origin: Italy, Abruzzo, Torano Nuovo 

Quality grade: IGT 

Site: Vineyard Selection

Site Type: hilly land 

Varietal: Pecorino 100 %

Soil: sand

loam

scree

CELLAR 

Harvest: handpicked

Fermentation: spontaneous

Malolactic Fermentation: yes

Maturing: steel tank

DATA 

Wine Type: Still wine | white | dry

Alcohol: 14 %

Residual Sugar: 0.7 g/l

Acid: 3.75 g/l

Certificates: organic 

Allergens: sulfites 
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