
EMILIA ROMAGNA

Poderi dal Nespoli is nestled in the Bidente Valley, the inaugural 
Bio-Symbiotic District in Italy, gracing the hills of Forlì at 
approximately 177 meters above sea level. Situated in an area 
that seamlessly connects the Apennines to the Tuscan border 
and the Riviera Romagnola, this historic estate serves as a 
captivating crossroads. Its locale boasts natural wonders, such 
as the Casentinesi Forests Park, and showcases pedoclimatic 
conditions that are optimal for crafting wines of exceptional 
quality.

*The alcohol content may vary depending on the vintages.

poderidalnespoli.com

LE COSTE 
Romagna DOC 
Trebbiano 

ALC. BY VOL. 12% | AVAILABLE FORMATS 0,75 L

ORIGIN  
The vineyards are nestled in the hills of Romagna, on soils of medium-
textured composition where clay, silt, and limestone create a perfect terroir 
for cultivating Trebbiano.

GRAPE VARIETIES   
Trebbiano 

IDENTITY  
Crunchy, savory, and fresh, it owes its name to a dialectal expression 
identifying the hillside where the vineyards thrive.

HARVEST  
The grapes are harvested from early to mid-September. 

WINEMAKING  
Vinification and maturation take place in stainless steel.

TASTING 
With its pale and clear yellow color, with greenish reflections, it offers fruity 
aromas of citrus, such as lemon and citron, and hints of green apple on 
the nose. On the palate, these flavors meld with a balanced acidity and 
freshness typical of Trebbiano cultivated in this region.

PAIRINGS 
Pair it with lean appetizers, local vegetable soups, vegetable pasta, shrimp 
salads, flans, fried fish, or monkfish with black rice salad. 
Serving temperature 12°C.


