Is Argiolas Vermentino di Sardegna DOC

ARGIOLAS

L'ARTE, LA VIGNA, IL VINO

Origin

Country Italy

Wine Region Sardinia, Vermentino di Sardegna DOC
Winery Argiolas

Technical Data

Grape Varieties Vermentino

Type

Dry white wine

Bottle Sizes Available

750 ml

IS ARGIOLAS

Closure Technical cork
Painstaking selection of the grapes, very light pressing with use
inificati only of first press wine. Cooling at 10-12 °C with natural settling.
Vinification Fermentation with native yeasts only, at controlled
temperature between 16-17 °C for 25-30 days.
Agein A small portion of the must is fermented and left to develop in
geing small French oak barrels.
Description
In Brief A premium Vermentino with a touch of oak, embodying the

Argiolas dedication to quality and authenticity. i
BVERMENTINO! DI

OENOMINAZIONE DI ORIGINE CONTROLLATA

Tasting notes

Soft straw-yellow colour with greenish tinges. Intense primary I }q'RGlOLAS

aroma, delicate, lingering, excellent secondary aroma, great
bouquet. Lively, fresh, rich, balanced, delicate, fine.

Food Pairing

Fish starters, seafood or artichoke risotto, pasta with seafood,
stewed and grilled fish, white meats, medium mature cheeses.

Notes
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