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FROMBLACKTO WHITE
Category |Drywhitewine

Inaword:thewine thatneverwas
Theminimalist labelplaysontheblack/whitecontrast,alludingto thenaturalgeneticmutation

undergonebytheRondinellagrape,fromredgrape towhite

FromBlacktoWhite
IGPVenetoBianco
IndicazioneGeograficaProtetta
Town/area:
Negrar,Illasi,Tregnago(Verona).
Soilprofile:
limestoneandclay
Grapes:
60% RondinellaBianca,
15% GoldTraminer,
15% Kerner,
10% IncrocioManzoni
Technicaldata:
alcohol13%, residualsugar4g/l
totalacidity5.2g/l,dryextract20g/l
pH3.45
Vineyardpractices:
organicfertilisationandhand-pruning;
shoot-thinning,leaf-pulling,
cluster-thinning.Harvestbetween
the2ndand3rddecade inSeptember
intobinsof300kgs.

Vinificationandmaturation:
de-stemmingandpressing,24hours
ofcryomacerationontheskins,gravitysettlingat7-8°C,
controlled fermentationinconcretevatsforca.20days.
Sur liematurationforaminimumof6months,
withweeklybâtonnage
Ideal foodpairing:
excellentasanaperitifwine,it isdeliciousaswellwith
shellfish,fish,risottoandasparagus,chard,andsoups
Servingtemperature: 10/12°C
Recommendedglass:
tulip-orballoon-shapedstemmedglass
Appearance:
luminous,withgreenishandpaleyellowhighlights.
Impressiveglycerol-derivedviscosity
Bouquet:
delicatenotesofspringwildflowers,fruit,andcountry
herbs;acacia,primrose,GoldenDeliciousapple,
pinkgrapefruit,mint,vanilla,elderflower.
Delicateandelegant,withperfectly-balancedaromatics
Palate:
seductive,rich,complex,tangy,minerally,very lengthy.
Suitablefor longageing

Availablesizes:
750ml;1.5l
Packaging:
casesof6and12bottles


