
Figaro
Classification
IGT BIO

Grape Variety
Corvina and Rondinella BIO

Production area
Eastern hills of Lake Garda

Grape harvest
Cryomaceration in the first days of September

Vinification
After a gentle destemming and a light maceration in a 
closed press for about an hour, alcoholic fermentation 
takes place at a constant and controlled temperature in 
containers, of thermo-conditioned stainless steel. This is 
followed by 6 months of bottle aging.

Sensory profile
The nose expresses itself with elegance and delicacy, 
notes of violets blend with fruity hints of pomegranate 
and citrus. On the palate it is mineral, fresh and well 
balanced, lively acidity lends momentum and drinkability.

Pairings
Ideal companion to all summer dishes, pleasant aperitif, 
also marries appetizers and fish.

Serving Temperature
Taste at 8°/12°

Packaging
Box of 6 bottles with horizontal positioning

Alcohol content
12% ALC VOL
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