
piemonte cortese doc eramare
White Wine

Harvest: manual
Soil: calcareous - clayey

Grape: 100% Cortese

Vinification: After a soft pressing of the
bunches, the must is fermented slowly in
order to respect the characteristics of the
grape.

Color: straw yellow.

Smell: mineral notes with hints of sea.

Taste: mineral, complex and salty.

Serving temperature: 8 - 10 ° C

Aging: The aging on the yeasts takes
place in steel tanks for a three months.
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