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Bianco Toscano IGT
Santa Trinita

AREA OF ORIGIN
Tuscany

PEDOCLIMATIC ENVIRONMENT
The pedoclimatic environment characteristic of the region

GRAPE VARIETIES
85% Trebbiano Toscano, 15% Malvasia del Chianti

COLOUR
Straw yellow

CHARACTERISTICS
This wine has a floral, well-balanced round flavour with notes of
white berries; a round and balanced wine

GASTRONOMIC COMBINATIONS
This wine is a suitable accompaniment to soups, white meats
and fresh cheeses

SERVING TEMPERATURE
Serve at a temperature of 10°-12° C

WINEMAKING
In white, at a controlled temperature of 16-18° C in stainless steel
tanks

Via Michelangelo 15, 50028 Barberino Tavarnelle - Firenze (F1)
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