We are happy to welcome you in our world,
which is made of harmonious and naturally
cultivated vineyards, where the time
still passes slowly.

TRAMINER

The choice to produce the Traminer, which is not
grown much in Eastern Veneto, is part of the
company tradition, which has always paid
particular attention to the production of aromatic
white wines.

This vine finds in our clayey soils the ideal
conditions to express its fine aromas and excellent
structure.

Organoleptic characteristics:

Colour: straw yellow with light golden hues.
Bouquet: intense, fresh, pleasant, with notes of
rose and lime blossom.

Taste: soft, well-balanced, fine with a delicately
aromatic aftertaste.

Gastronomic matches:
Ideal with warm and cold hors-d’oeuvres,
shellfish and with fish or vegetables risottos.

Alcoholic content:
12,5 % Volume

Serving temperature:
10/12°C

‘traminer

Bottle size:
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