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GRAPES

100% Vermentino.

WINE-MAKING

Manual harvest and careful selection in the vineyard as well 
as in the cellar. The grapes are partially gently pressed,
partially macerated at very low temperatures for about 24 hours. 
Fermentation takes place at controlled temperatures 
for about 15 days.

AGEING

In steel tanks at controlled temperature. 

TASTING NOTES

Straw yellow color with greenish reflections. The nose reminds 
aromas of white flesh fruits (peach, melon, pear) with light citrus 
notes. The taste is fresh and at the same time velvety, 
fragrant and savory, remarkable returns of jasmine flowers together 
with aromatic herbs. The long finish with the wide mineral 
sensation and delicate salty notes completes the bouquet.

ALCOHOL DEGREE

13,50 % vol.

SUGGESTED SERVING TEMPERATURE

8-10 °C

FOOD PAIRINGS

Suitable to combine with Mediterranean cuisine specialties. 
A perfect pairing with appetizers, fish-based first and second 
courses, fried foods. It matches well with roasted white meats.
Finely spiced Asian dishes and tempura. Aromatic cheeses 
(sheep cheese, Pecorino, Manchego) are also good partners. 

VERMENTINO DI GALLURA superiore DOCG

“YES! FINALLY, WE GOT IT”

EMMU 


