
BOLGHERI BIANCO

DOC

Product Name: Notti di Luna
Grapes: 50% Vermentino, 25% Viogner
25% Sauvignon Blanc 
Name: DOC Bolgheri Bianco
Alcohol content: 13,5% vol.

Harvest period:  end of August – first days
of September
Alcoholic fermentation: in French oak
barriques and tonneaux.
Ageing: 8 months in French oak barriques
and tonneaux

Appearance: intense straw yellow with
golden reflections
Nose: citrus and yellow-fleshed fruit notes,
with light floral and toasted hints
Palate: structured and balanced, supported
by good freshness. Integrated vanilla notes.
Persistent finish.
Serving temperature: 12°C (54°F)
Ageing potential: suitable for medium- to
long-term ageing; up to 5 years
Product formats: 0.75 lt 

Grape variety: Vermentino, Viogner,
Sauvignon Blanc
Training system used: guyot 
Density per hectare: 5500 strains 
Average age of vineyard: 20 and 5 years
Maximum production per hectare: 80
quintals of grapes 
Production area: Bolgheri 
Exhibition: South - East 
Soil: clay frank

Vineyard

Description:

Winemaking

Tasting

Limited Production: 3496 bottles 


