Toscana Bilanco
LE RAGNAIE

GENERAL INFO
VARIETAL Trebbiano 50%, Malvasia 50%
VINEYARD Le Ragnaie

BOTTLES PRODUCED: 1.400 da 0,75 It.

Toscana VINIFICATION
Indicazione Geografica Tipica
Bianco Stainless vats 6 days

No Selected yeasts
FERMENTATION TEMPERATURE: 30 °C max.

TEMPERATURE CONTROL: No
MACERATION TIME: 6 days on skins
MALOLACTIC FERMENTATION: YES

AGING

660 Lt. Franch Barrels
12 Months
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Azienda Agricola

LE RAGNAIE No Clarification
FILTERED Yes

BOTTLING DATE: 24/08/2020

L. 09/2020

Imbottigliato all’origine da

Az. Agr. Le Ragn.aietj
* Montaicno T ANATYTICAL DATA
7/50mle@  PRODOTTO IN [TALIA 13% vol
CONTIENE SOLFITI / CONTAINS SULPHITES / ENTHALT SULFITE ALCOHOL13 %

TOTAL ACIDITY (g/l) 6,33

NET VOLATILE ACIDITY (g/l) 6
TOTAL SO2 (mg/l) 35

RES. SUGAR (g/1) 8,6

TASTING NOTES

This wine is full of dried citrus notes, iodine and

M ASSAN O I S smoky minerality. The palate is slightly chewy but

INE WINES & CRAFT SPIRITS not overvvhelming, with undertones of herbs and
tea, and a long savory finish.
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