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ABBAZIA
MONTE GLIVETO

FATTORIA IN SAN GIMIGNANO

La Gentilesca Vernaccia
DOCG

/La Jenti-leska/ - “La Gentilesca” means from noble wine.

VINTAGE VINIFICATION

2005 The grapes are hand picked, softly pressed and
transferred to stainless steel tanks where the
must remains in contact with selected yeasts
at the controlled temperature of around 64°F.
in order to bring out all the wine's fruity perfumes

APPELLATION
San Gimignano DOCG

and aromas. The must ferments for 6 months,
in stainless steel and partly in oak.

AREA
San Gimignano, Tuscany COLOR
Straw-yellow with pale green undertones.
G BOUQUET
i ENTILESCA GRAPES Intense floral notes with pleasant hints of fresh
Rl A o ear and green apple
R oo Vernaccia di San Gimignano P 9 pple.
e PALATE
Crisp and refreshing with an appealing bitter
ALCOHOL LEVEL finish.
12 5% FOOD PAIRINGS

Pairs perfectly with bruschetta, fresh pasta with
vegetables or grilled chicken.

SERVING TEMPERATURE
50°- 54°F

BOTTLE SIZE
750 ml

‘CAMPAIGN SUPPORTED BY REGULATION EC N.
1234/07




