CASA ALLE VACCHE

BAN GIMIGNANO - SIENA

Casa alle Vacche
Vernaccia di San Gimignano
Vernaccia di San Gimignano DOCG
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Category: Still Dry White Wine

Place of origin: San Gimignano, Tuscany

Grape variety: 100% Vernaccia di San Gimignano
Refinement: At least 1 month in the bottle
Alcohol: 12,5% vol.

Aging: 5 years

Serving: 10 - 11°C

Tasting notes: Pale straw yellow color with greenish hues. Fine,
intense, with hints of wild flowers and bitter almonds aroma. Dry,
harmonious and persistent taste with a subtle aftertaste of
peach kernel.

Pairing: White meat, fish and seafood main dishes or appetizer.
Particularities: Casa alle Vacche winery is located near San
Gimignano, the wonderful Tuscan medieval town known for its
towers. Character, soul and body of this wine wines come from
an ancient loving attention to grapes and winemaking, focusing
on the research of autochthonous grapes in a sort of going back
to the roots quest.
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