
     
MONTECARIANO

MADONNA DEL CARIANO

Style: Still white
Area of Production: Veneto, Italy
Varieties: 45% Corvina e Corvinone; 20% Pelara; 
20% Molinara; 15% blend
Age of Vines: 75 years on average
Soil: Limestone, fossil, and clay
Farming Practices: Organic
Fermentation: Stainless steel tanks with bâtonnage
Aging: 3 months in bottle
Production: 4,000 bottles/year

Straw yellow with green reflections. Notes of jasmine, 
anise, ripe apricot, peach, and vegetal spice. The 
palate is fresh, luscious, and balanced with a lasting 
smoothness and floral fruit.


