
COME AND SEE US:

Santa Anna 101 D, 
08290 Cerdanyola

CONTACT US:

Phone (+34) 932 65 10 96 
web@cuvee3000.com

VISIT OUR WEBSITE:

https://cuvee3000.com/en

Grape varieties

Trebbiano (90%), Ravanese, Procanico

Origin

Italy, Tuscany, Montalcino, Sant'Angelo In Colle

Soil

volcanic

Vinification

Total de-stemming, maceration of 14 days in stainless steel
tanks. alcoholic fermentation with native yeasts

Ageing

20 months in oak barrels and stainless steel tanks

Characteristics

White, Biodynamic, Still, Aromatic and fragrant

Properties

Alcohol: 13,10 %, Ph: 3,40, SO2: 38, Residual sugar: <2 g/l

FONTERENZA
BIANCOSPINO

FONTERENZA, Montalcino, Sant'Angelo In
Colle

2019 34604 75 CL

mailto:web@cuvee3000.com
https://cuvee3000.com/en
https://cuvee3000.com/en/wines/origin/229@530@568@228@240@244@475@290@528@551@533@302@469@501@269@262@211@557@367@450
https://cuvee3000.com/en/wines/origin/290@302@269
https://cuvee3000.com/en/wines/origin/302
https://cuvee3000.com/en/wines/types/t7
https://cuvee3000.com/en/wines/characteristics/p8
https://cuvee3000.com/en/wines/types/s7
https://cuvee3000.com/en/wines/characteristics/s5
https://cuvee3000.com/en/winery/454
https://cuvee3000.com/en/wine/447/2019-75_cl
https://cuvee3000.com/en/purchase/add/20151

	FONTERENZA BIANCOSPINO

