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Grape varieties

LE COSTE BIANCHETTO

LE COSTE, Viterbo, Gradoli

Procanico (90%) and Malvasia (10%) from 20-year-old vines

Origin
Italy, Lazio, Viterbo, Gradoli 2024 29510 75 CL
2023 29510 MAGNUM
Soil
volcanic Un vino fresco y fragante, con una deliciosa
Vinification intensidad aromdtica en nariz, citrico y floral.

manual harvest, direct pressing of one part, slight skin
maceration for the rest, alcoholic fermentation with native
yeasts in fiberglass tanks

Es suave en boca, fdcil de beber y tiene un
final persistente y fragante en sus notas

aromdticas.

NATURAL

Ageing

12 months in fiberglass tanks

Characteristics
White, Natural, Still, Fresh and crispy

Properties
Alcohol: 12 %, SO2: <10, Residual sugar: <2 g/I

Also appears in:
Price: 20 - 50€
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