
Ronchi   di   Cialla  
PICOLIT  

 

 

Rich   bouquet,   exceptionally   elegant   with   a   light  
fragrance   of   acacia   flowers   and   honeyed   fruit.   Sweet  
but   not   cloying,   with   a   very   lovely   caramel   and  
almondy-hawthorne   note.   Firm   tannins   and   a   very  
long   finish.  

 

Color:    White  

Grapes:    100%   Picolit   di   Cialla  

Soil:    Eocenic   marl  

Altitude:    180-225   m   above   sea   level  

Age   of   Vines:    30   Years   old  

Yield:    10   Hl/Ha   

Vineyard   Cru(s):    Picolit  

Farming   practices:    organic  

Yeast:    indigenous  

Skin   maceration:    none  

Malolactic   fermentation:    partial  

Fermentation:    Stainless   steel   tanks  

Aging:    12   months   in   barriques,   then   24  

months   in   bottle   prior   to   release  

Production:     6,000   bottles   per   year  

 

 

 

 

 


