Verde Import Company LLC.
a m u Ceg e 6030 Cooper Ave - Glendale, NY. 11385
Telephone 718.381.2099 - Fax 718.381.2044

The Heart of a Native Sicilian Email. verdeimportco@gmail.com

Gavi DOCG

TECHNICAL NOTES:

Grape Variety: Favorita 100%
Alcool: 12.5%

Colour: Straw yellow

Total Residual Sugar: 1 g/|
Acidity: 5,3 g/|

VINEYARDS:
Cultivation Area: Santo Stefano Belbo
Vineyard Altitude: 200/300m above sea level
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SRR SR TASTING SUGGESTION:

e\ Ty Tasting Impression: Smooth with fruit and flower notes.
Tasting temperature: 8° C

Meal Coupling: |deal as aperitif or with poultry

PRODUCT OF ITALY

www.verdeimports.com




