CANTINEDONNICI
WINEMAKERINCALABRIA

MONAMOUR

Classification: Spariziing Wine;

Typoiogy: white wine;

Bottles Produced: 35.000;

Production Area: Calabria Region, especiaiiy iiiiiy zones;
Altitude of Vineyarci: 400 - 500 m. above sea level;

Grape Variety: white Pinot and Ciiarcionnay;

Training System: traditional sapiing;

Harvesting Period: from middle to end of Septemi)er;
Vinification System: soft pressing without skin maceration;
Alcoholic Fermentation: in steel at controlled temperature;
Reiining Methods: in steel for about six montils;

Alcohol: 11,5 % vol.;

Organoiep‘cic Features:

Colour: cieep yeiiow with goi(ien reflection;

Scent: intense floral iaouquet with pineappie and green appie
smell 0 a claisy setting;

Taste: iresii, itisa pieasant wine, middle (iry and vivi(i;
Gastronomic Coupling: excellent aperitii, particuiariy
suggeste(i with fish appetizers and shellfish.

Serving Temperature: 08-10°C.
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