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VERDICCHIO DE| CASTELL

Verdicchio dei Castelli di Jesi
CLASSICO

VINE VARIETY
100% Verdicchio dei Castelli di Jesi
Made with organic grapes.

PRODUCTION AREA
Monte Roberto, AN -ITALY

HARVEST

Handpicked and selected grapes, with the
stems left on. Soft pressing to extract the
free-run juices. Fermented at a controlled
temperature of 16°C, which better pre-
serves the smell and aroma of the wine.

In this way, we can practice cold static set-
tling which allows us to eliminate the
heavier parts and the impurities from the
must, which fall to the bottom of the drum
when cooled.

We then move on to tapping the clarified
wine, so separating the pure must from
the heavy part on the bottom.

By using this technique, we don't need to
add any chemical products.

REFINEMENT
Six months in concrete barrels.
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Nomacorc Green Line Reserva

Reserva is a world-class innovative closure and the pride of
Nomacorc Green Line; it allows the refinement of luxurious
wines and offers the visual and sensory characteristics of top
quality natural cork. Thanks to PlantCorc™ technology, using
plant-based renewable and sustainable raw materials extract-
ed from sugar cane and a high-resolution printing capacity,
Reserve corks guarantee optimal performance, design and sus-
tainability for top quality wines intended for long ageing peri-
ods. Not to mention, this revolutionary product has zero
carbon footprint.

ALCOHOL CONTENT 13% vol.
YEAR 2019

VOLUME
2000 numbered items

TASTING

Clear, straw yellow hue reflecting its fresh-
ness. Intense and persistent fragrance,
with floral notes to begin with, which turn
into a light fruity aroma and end with a
hint of bitter almonds. On the palate, it's
fresh, mineral and savoury.

PAIRING

White meat, eggs with aromatic herbs and
any pasta without a tomato-based sauce.
Because of its structure, it can also be
served with bold and rich main dishes.



