Toscana Bianco IGT

Origin

Country Italy

Wine Region Tuscany

Winery Castellani Santa Lucia

Technical Data

Grape Varieties A mix of Tuscan white grape varieties.
Type Dry white wine
Bottle Sizes Available 750 ml
Closure Screw cap
Harvest is carried out when perfect maturation is achieved.
Vinification Grapes are then pressed, clarified at low temperatures and
fermented at 14-15°C for around 15 days.
Agein In stainless steel tank at a constant low temperature before
geing bottling.
Description
This wine is made with grapes coming from Tuscan vineyards
In Brief which give birth to a pleasant Mediterranean white wine with

great aromatic complexity.

Tasting notes

Straw yellow colour. Intense aromas of white flowers and
tropical notes. Anintense fruity flavour, great structure and
richness, creating a balance of complexity, elegance and
fullness. Soft and fruity on the palate.

Food Pairing

Delicious with fish courses, appetizers and white meats.
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