
100% hand-picked Vermentino grapes

The Vermentino is fermented cold. It is matured
and aged in steel tanks and fermented for 4

weeks at 16 degrees. It is matured on the lees for
at least 3 months. 

Autochtone (own) yeast.
Produced in harmony with nature -

certified organic.
Vegan.

Great taste, great impact. Discover our delicious organic white wine and preserve the beauty
of the oceans. For every bottle of wine, we remove and recycle 1kg of plastic and waste from
rivers in Cambodia and Indonesia that flow into the ocean.

With a constant focus on sustainability and pure enjoyment, this wonderful wine was created
at the award-winning NUDO winery in sunny Tuscany.

Maremma, Tuscany

White wine Vermentino vintage 2023

Slightly mineral and incredibly juicy on the palate. Dry, fruity wine with balanced acidity. Alcohol
content: 13.5 %. Ideal drinking temperature: 10 - 12 degrees.
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