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SN R CLASSIFICATION
ity Etna D.O.C.
VINIFICATION
WINE TYPE
Soft pressing of the grapes, .
temperature-controlled White
alcoholic fermentation in ALC./VOL
stainless steel tanks. : :
12,50%
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GRAPE VARIETIES

80% Carricante
20% Catarratto

AGEING

8-10 months in stainless steel.

FARMING SYSTEM

Espalier training

CENERSS HARVEST

ETNA BIANCO DO
Manual, second week of October

TASTING NOTES
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Straw yellow with greenish Very pleasant flavour and
reflections. freshness. Pairs perfectly with
shellfish, raw fish, fresh and
Notes of green apple, white medium-aged cheese.

peach and aromatic herbs.
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	Very pleasant flavour and freshness. Pairs perfectly with shellfish, raw fish, fresh and medium-aged cheese.
	Straw yellow with greenish reflections.
	Notes of green apple, white peach and aromatic herbs.




