Mancassola

L eopoldo
Tairosso ColliBericiDOC s

TECHNI CALINFORMATION

Areaoforigin
Veneto Region - C olli Berici Hillsin Lonigo, Vicenz a

Soiltype
Sedimentary stones

Varietal
Tairosso 100%

Trainin g system
Guyot

Harvestp eriod
Mid-September

Wine making

The handpicked grapes are fermented in stainless
steel temperature controlled tanks . Repeated punching
isperformed,inordertoextractthe greatestamount

of polyphenols, aromatic and col ouring sub stances.
Atthe endoffermentation, rackingis carried outa nd
malolactic fermentation.

ANA LYTICAL CHAR ACTERISTI CS

Alcohol
13% vol.

Residual sugar
2-3gr/lt

Total acidity
5,20-5,40gr/ It

ORGANOLEPTIC PROPERTIES

Bouquetandtaste

Gentle vinous nose, highlighting aromas o fcherry,
strawberry and raspberry. Fresh taste and savoury
wit h softand elegant t annin .

Servingtemperature
12-14°C /5 4-57 °F

Serving suggest ions
A perfectmatch wit h tra ditional Veneto dishes like
"BaccalaallaVicentina," rab bit casserole and pearisotto.

Bottle size
750 ml



