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Tenute Dettori — Dettori Bianco.

White Wine Vermentino and Moscato di Sennori
Renosu Bianco is a blend of Vermentino and Moscato di Sennori (except 2006
which was 100% Vermentino). If the single wine masses are not up to Dettori
strict standards they become a Renosu. That it doesn't mean is a lesser wine
by quality, but that becomes a wine easier to drink and to approach compared
to the austere elegance and complexity of other Dettori’s wines.

Golden yellow in color with green hues, this wine has an intense nose of ripe
peach and apricots with notes of acacia honey and Mediterranean spices. In
the mouth, the floral Moscato softens the Vermentino’s herbal components
giving to the wine full body and sapidity, but vibrant acidity. Perfect if paired
with important appetizers or fish dishes.

Romangia IGT

Vementino and Moscato di Sennori

Dorado vineyard in Badde Nigosolu altitude between 700 to 900 ft
2.85ha —7 acres

White composed by orgaogenic limestones and calarenitis,
sandstones and pebbles

Alberello — bush tree

1.85m per 0.85m - 6ft per 33 inches

5 to 6,000 vines

Average of 25 quintal per ha 1.12 short tons per acre

Biodynamic and Organic practices: BD500 (horn manure) BD501 (horn
silica), green manure other natural treatments. Certified biodynamic
by Demeter; certified Organic by Suolo & Salute.

September — selected bunches are handpicked, brought to the cellar
via refrigerated truck.

Blending of masses that are not suited to be a Dettori Bianco or a
Muscadeddu on its own.

Ingredients used: grapes. Sulfites, only if necessary, at bottling.
Materials in contact with the wine: concrete, glass.

Variable: depending on the vintage

14% to 16.00%

3.50 to 4 g/l tart. acid

3.3to 4.0 avg.

Traces: 1 free mg/l - 7 total mg/| (limit for organic wines is 160 mg/I).
NV

NV

We recommend opening the bottle and letting it breathe. Serve at 62 to 65F
in ample glasses. Traces of residual CO2 may be present, but will fade off in a
little while. Unfiltered wine, the presence of sediments is normal.



