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ANFORA
BIANCA

Triveneto (Veneto, Trentino,
Friuli Venezia Giulia)

White grapes

ALCOHOL LEVEL

Anfora Bianca

VINIFICATION

The stems are separated from the grapes,
which are softly pressed in cylinders under
pressure gently breaking their skins and re-
leasing the juice. As it happens with all whi-
te wines, the free-run must extracted from
the pulp is separated from the skins before
fermentation begins. The alcoholic fermen-
tation is conducted in stainless steel vats at
controlled cool temperatures (of about 18°
C.) in order to retain fresh flavours and the
primary aromas from the grapes.

COLOUR
Middle intense straw yellow colour, with gol-
den streaks.

BOUQUET
Fresh and fruity bouquet, with floral notes re-
minding of almonds and elder flower.

FLAVOUR

Pleasantly dry flavour, harmonic and full fla-
voured, balanced by a clean, crisp acidity and
a dry finish.

SERVING TEMPERATURE
To be served at 9° - 10° C. (48 - 50° F).

FOOD MATCHES

It pairs well with warm and cold hors-d'o-
euvres, soups, delicate first courses, risottos
and it is excellent with seafood and fish. It is
also particularly suited to fresh cheese.



