CANTINA OFFIDA

Pastorella
rche Passerina

[ Organic

aristics
n Area: Ofd a
Passerina
1 Sud West
290 m
Jil : Clay, Chalk
Selected from the best vineyards
ystem: Guyot
ion: I n stainless steel tanks at controlled
temp eratures between 16-18®
3to 6 months in stainle ss steels
ontent: 12,500

en yellow, delicate on the nose, with o ral and spicy not es.
fruity on the palate with a nice, lemony nish.
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