
ALBERICO BIANCO LAZIO

PRODUIT
A highly confidential  cuvée, Alberico Bianco is produced from old Malvasia di  Candia and Viognier vines,

cultivated with extreme precision. The slow, minimally interventionist vinification aims to convey the
depth of the terroir  without artifice.

The nose is exceptionally complex, blending notes of ripe yellow fruit,  hawthorn, acacia honey, beeswax,
and warm stone. On the palate, the balance is masterful:  fullness,  density,  and sharp minerality,  with a
long, slightly smoky finish. A great Mediterranean white wine, to be served with gourmet dishes such as

line-caught sea bass in a salt  crust,  fine poultry,  or mature cheeses.

PROFIL GUSTATIF
Léger Puissant
Sec Moelleux
Vif Rond
Fruité Boisé
Minéral Fruité

IDENTITÉ

Région viticole / Pays / Italie

Type de vin Blanc

Potentiel de garde 5 ans

Cépages Semillon


