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TENUTA BELLAFONTE
Via Colle Nottolo, 2 - 06031 BEVAGNA (PG)

appellation Montefalco Bianco doc

production area
Torre del Colle  
Bevagna (Umbria)

varietal 100% Spoletino

vine age 10 years

altitude 250 - 320 metres above sea level

training system Guyot

planting density 4.000/ha

soil type clay alternating with marl

average grape 
production 8000 kg/ha

vinification
spontaneous fermentation with 
indigenous yeast

aging process 5 months in stainless steel

clarification unfiltered

abv 12,5%

total production 6,500 bottles

service 
temperature 10° - 12°C (52°F)

note di degustazione

Bright yellow in the glass, at the nose shows citrus aromas recalling 
lime and bergamot, followed by mango and daffodils. A nice hint of 
fresh bread opens to a rich taste, characterized by great freshness 
and long finish.
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