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S. ZENO BIANCO

CLASSIFICATION | Vigneti delle
Dolomiti I.G.T.

NAME | S. Zeno Bianco

GRAPE VARIETIES | Chardonnay, Manzoni Bianco,
Sauvignon blanc

PRODUCTION AREA | Aldeno, Povo, Cognola
TRAINING SYSTEM | Trentino arbour and guyot
HARVEST | Hand picked

WINE-MAKING | After a short cryo-maceration,
fermentation and aging in oaks barrels and steel tanks

TASTING CHARACTERISTICS

Straw-yellow wine with gold reflex, intense fruity, floral
and mineral aroma, full flavoured, fresh and smooth,
very sapid with a long finish

ALCOHOL CONTENT | 13% vol.
BOTTLE SIZE 175 cl.

Sall zeno SERVING TEMPERATUR | 12-14 °C
Bianco GASTRONOMIC | Meat and fish hors-d’oeuvre,
succulent main dishes and cheeses, fish and white
meat
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