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VERMENTINO DIl GALLURA DOCG

“HERE WE GOV’

GRAPES
100% Vermentino.

WINE-MAKING

Manual harvest and careful selection in the vineyard as well
as in the cellar, the grapes are handled with particular care.
Soft pressing before starting the alcoholic fermentation, which takes
place at controlled temperatures for approximately 15 days.

AGEING
In steel tanks at controlled temperature.

TASTING NOTES

Straw yellow color with greenish reflections. The nose reminds
aromas of exotic fruits (persimmon, nashi, lychee) and a marked floral
and salty sensation; it closes with a hint of Mediterranean scrub.

The taste is fresh, aromatic, and savory, remarkable returns

of jasmine flowers together with aromatic herbs.

The long finish with the wide mineral sensation completes

the bouquet.

ALCOHOL DEGREE
13,00 % vol.

SUGGESTED SERVING TEMPERATURE
8-10 °C

FOOD PAIRINGS

ldeal for dishes with fish, shellfish, octopus, and crustacean.

It goes well with white meats such as chicken, turkey, and rabbit too.
Great with fine ceviche, fresh vegetable dishes and salads,

and young mild cheese (Cheddar, Gouda, Fiore Sardo)

is also a great match.

Ufficio: Tenute LiSignori S.r.l. Via Enrico Costa, 62 - 07100 Sassari
Cantina: Loc. Stazzu Muntigghioni - Aglientu (SS)

E-mail: info@lisignori.it

PIVA: 02707120909

Reference Marketing&Sales
lisignori@acmarketingtrade.com
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