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Alsium is produced with Vermentino grapes, and is an expression of the territory wﬁ%@ cﬁamctm\:ﬁ?s o
soil and the fﬂﬁueuce r.:f the nearﬁ_y sea. It fse[s to the nose with an intense sea 5reem§é’_j _ shness and
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BLEND: VERMENTINO

HARVESTING: HAND-PICKED GRAPE IN THE SECOND HALF OF
SEPTEMBER MONTH.

WINEMAKING: THE GRAPES ONCE PRESSED UNDERGO THE
CRYOMACERATION FOR A FEW HOURS TO EXTRACT THE AROMAS
FROM THE PEELS. ONCE THIS PROCESS ENDED WITH A LIGHT
PRESSING A MUST IS OBTAINED THAT BEGINS THE FERMENTATION,
WITH STRICTLY CONTROLLED TEMPERATURE, ACCORDINGLY TO
THE THE CLASSIC WHITE VINIFICATION IN STAINLESS STEEL
TANKS. ALSIUM, AGED IN STEEL, IS BOTTLED AT LEAST TWO
MOTHS PRIOR ITS CONSUMPTION, BUT THE STRUCTURE WITH
WHICH IT IS BORN DON’T DISLIKE LONGER BOTTLE AGING
PERIODS.

COLOR: BRIGHT STRAW YELLOW WITH LIGHT GOLDEN
REFLECTIONS.

TASTE: A SELF-CONFIDENT, ELEGANT AND COMPOSED SIP.
BALANCED, DRY AND VERSATILE.

TEMPERATURE: 9°- 11°C

PAIRINGS: IT GOES PERFECTLY WITH VARIOUS FISH, SHELLFISH
AND SEAFOOD BASED DISHES.
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