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Serre

Riviera Ligure di Ponente Vermentino comes exclusively from

D.O.C. ‘Serre’, a hilly area with limestone soil
facing the Ligurian Sea, which gives it a
Lupi strong personality.

Vermentino grape variety At least six months on the lees then

bottle aged, it reaches its peak five years
after harvest.

Cipressa (IM) vineyard

COLOUR
Intense pale straw yellow.

BOUQUET
Notes of dried fruits and hydrocarbons.

PALATE
Soft and savoury, fresh and elegant.

EXPOSITION
South.

CULTIVATION SYSTEM
Guyot.

ACRITURISHO
7EQ ACRI VY PLANTS PER HECTARE

RESORT DI T0VO

Zovo Sar Geacoma 5000

SOILTYPE
Sand, mud, clay, loam.

Balestreno YIELD PER HECTARE
90q

SERVING TEMPERATURE
A/Jelg’a/ 90 C

Pornasser

FIRST HARVEST
P iy Cotte Mechere ?, 1988

VICNAMARE
HARVEST TIME
Second ten days of September.

Zestseo

W 7z 4cRs
Anrdora

VINIFICATION AND AGEING
Deznis Apetisic’ Cervo In white. Fermentation 15 days in steel at

controlled temperature. Aged 6-8 months
C'z}”.v.m, ‘
Bussarna ZICURIA
WESTERV ]

on the lees, 3 months in the bottle.
ZICURIA




