
COLOUR
Clear straw yellow.

BOUQUET
Fruity aromas and aromatic herbs 
reminiscent of Ligurian flavours: peach, 
apricot, thyme and marjoram, with a 
pleasant salty note in the background.

PALATE
It is very balanced, pleasantly fresh and 
savoury.

SOIL TYPE
Sandy-loamy.

EXPOSITION 
South-west.

CULTIVATION SYSTEM
Guyot.

PLANTS PER HECTARE 
5000

YIELD PER HECTARE 
90 q

SERVING TEMPERATURE 12°C

FIRST HARVEST 2010

HARVEST TIME
Mid September.

VINIFICATION AND AGEING
In white. Fermentation 14-18 days in steel 
tanks. Aged 4 months in steel tanks, 2 
months in the bottle.

Baitinìn
White wine

Berry&Berry

Pigato and Vermentino vines in 
varying percentages depending on 
the vintage

Albenga (SV) and Tovo San Giaco-
mo (SV) vineyards

Baitinìn is the old nickname of the 
Berry family and comes from Battina 
Demicheri, ancestor of the early ‘900, 
at the time already a winemaker in 
Balestrino.

By choice, it does not fall under any 
denomination. Pigato and Vermentino 
grapes are vinified with the ambition of 
pushing these vines beyond the limit.


