FONTALEONI

NAME:
Casanuova

APPELLATION:
Vernaccia di San Gimignano d.o.c.g.

GRAPE:
Vernaccia 95% Chardonnay 5%

VINEYARD:
Altitude 180 mt asl, Age 30 years

VINIFICATION:
Hand picking, softly pressed,
fermentation in stainless steel tanks at temperature under 20°C .
Maturation in large oack barrels on the lees for 6 months. Ageing in
bottle at least 6 months.

ANNUAL PRODUCTION:
5.000 bottles

SERVING TEMPERATURE:
10°C

TASTING NOTE:
Bright straw yellow, the aroma is elegant and complex with floral and

fruity notes, minerals. On the palate freshness, acidity, long finish.
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