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VINE
100% Pecorino

CROP TECHNIQUE
G rapes of organic farming, grassing of the vineyard, Guyot
pruning

ORGANOLEPTIC CHARACTERISTICS

Golden yellow colour. The aromas of ripe yellow fruits blend
elegantly with those of dried fruit such as dates and figs along
with subtle spicy notes. Over the years it also develops elegant
mineral nuances. Full bodied, velvety; long-lasting taste

AVERAGE AGE OF THE VINE
20 years

YIELD PER HECTARE
60hl/ha

HARVESTING AND WINEMAKING

Hand-picked grapes, late harvest, sofi pressing,
thermo-reduction of lees, controlled fermentation, aging in
bottle

SERVING SUGGESTIONS

Ideal with blue and spicy cheeses, stewed cod

SERVING TEMPERATURE
14-16 °C.

NUMBER OF BOTTLES IN 2015
3.300
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Azienda Vinicola Guido Strappelli - Torano Nuovo (TE) Italy - www.strappelli.it




