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VALENTINO

Valentino

Trebbiano
d'Abruzzo DOC

Grape variety: 100% Trebbiano
Vinification and refining:
temperature controlled in stainless
steel tanks protected by inert gas,
clarification and bottling Sensory
evaluation: straw yellow colour
with green nuances, a
characteristically — intense  fruity
aroma of yellow peach and golden
apple; light, fresh and harmonious
Food pairing: serve at 8°C with
delicate starter, with seafood and
vegetables, spaghetti with clams,
sole in white wine sauce Bottles:
750 ml



