
CANTINA OFFIDA

M arche Passerina
IGT Organ ic
Characteristics
Produ ct io n  Area:           Of�d a
Vineya rd : Passer i n a
Exposit io n : Su d  West
Alt i tu de: 290 m
Type of soil :                  Clay, Chalk
Grap es: Sele ct ed  f rom  t h e be st vi n eyard s
Train in g system:             Gu yot
Ferme nt at io n:                I n  stainless  steel  t ank s at  cont rolle d      

t emp eratu res  bet ween  16-18®
Agin g: 3 t o  6 mo nths  in  stainle ss steels
Alc ho ol  cont ent :            12,50%

Light  gold en  yellow , del ic ate on  the  no se, with  �o ral  and  spicy  not es. 
Fresh  and  fru i t y on  the  pala te with  a  n ic e, lemo n y � n ish .


