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Terre Natuzzi
Bianco Toscana IGT

Type: White wine

Production Area: Central Tuscany

Grapes: Malvasia, Trebbiano and Chardonnay
Vinification and Maturation: Vinification takes place after
delicate crushing of the grapes. The must ferment at a
control temperature of 12-14 C in order to preserve all the
delicate aromas and flavors of those white varieties

Color: Straw yellow

Smell: Floral with a hint of bananas and pineapple.

Flavor: Dry and fresh, with nice body clean finish.

Food Combinations: Ideal with appetizers, vegetables and
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Serving Temperature: Serve at 10°C. (51°F.)
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