
“Finamore”
Trebbiano d’Abruzzo

Varietal Composition: 100% Trebbiano d’Abruzzo

The Vineyard: Tenuta Finamore

Production Area: Crecchio (CH)

Exposition: South- South West

Altitude: 250m above sea level 

Growing System: Abruzzese bower

DDensity: 1,800 grapevines per hectare

Average Production: 11 tons per hectare

Harvesting Period: First week of October

Tasting Notes:

Color: Straw yellow with greenish shades.
Aroma: Typical winey with delicate scents of fruit.
Flavor: Dry and velvety.
PPairing: Seafood starters, delicate first courses, and cheeses.
Serving temperature: 8-10° C.


