Nosiola MASTR] YERNACOLI

—
WINE VINIFICATION 1
Nosiola Whole healthy grapes are vinified as
for white wine, without any contact
COUNTRY with the skins. Fermentation is
Italy followed by development and finishing

in stainless steel tanks which lasts until
spring, when bottling normally takes

REGION |
Trentino place.
APPELLATION REFINEMENT
Trentino DOC Stainless Steel
GRAPE

DESCRIPTION

Nosiola. Hand-picked. Pale straw colour with marked

greenish tinges. Pleasant floral nose

VINEYARD with hints of green apple and

Sorni and Pressano hills in the distinct, slightly aromatic

comune of Lavis, north of Trento and undertones. Dry, pleasantly crisp
the slopes of the Calavino hills in the palate with a vaguely aromatic note.

Valle dei Laghi valley.
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@ WINE STYLE @ @
Sweet Dry Light Full bodied
[ |
= ANALYSIS SERVING SUGGESTION SIZES AVAILABLE ‘: NOTES
E Alcohol: 12,00 % vol. Temperature: 10 °C 75 cl Vegan
Total acidity: 6 g/I Pairings: ravioli with Gluten Free
Residual sugar: 3 g/l melted butter and sage, ALLERGENS
trout, vegetable omelettes % Sulphites
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