TORRE IN PIETRA

Castello di Torre in Pietra

Elephas Bianco
Lazio Bianco IGT (Organic)

SR A AL

quont ToRRE [y ﬂm"

ELEPHAS

RIANCD

Category: Still Dry White Wine
Place of origin: Lazio

Grape variety: Trebbiano, Malvasia Puntinata, Vermentino
Refinement: Steel tanks, followed by 3 months in bottle
Alcohol: 12,5% vol.

Aging: 5 years

Serving: 12°C

Tasting notes: Bright yellow straw color with greenish
reflections. White flowers, apple and peach aromas, finishing in
aromatic herbs of the seaside. Good minerality, excellent acidity,
notes of fruit.

Pairing: A good aperitif wine, suited also to delicate appetizers,
light fish and vegetable dishes. Ideal with white meats and mild
cheeses.

Particularities: In 1930's Senator Albertini decided to enhance
the production of wines of the Castle lands characterized by the
philosophy: "Organic for Passion". Its wines, grown with passion
and care. age and refine in grottoes rich of ancient fossils of the
great pachyderms, from this the name Elephas, that used to walk
on our lands a long time ago.
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