
Beati Colli
TECHNICAL INFORMATION

TYPE

DENOMINATION

NR. OF ANNUAL BOTTLES

PRODUCTION AREA

SOIL

ALTITUDE

FARMING SYSTEM

HARVEST TIME

GRAPE YIELD PER HECATRE

VINIFICATION

AGING

ORGANOLEPTIC TEST

TASTING

SERVICE TEMPERATURE

white wine

IGP terre del volturno

About 5.000

Caiazzo - Caserta

clayey - calcareous

250 metres a.s.l.

guyot 100%

mid September

80 quintals/ha 

soft pressing of whole bunches cold

static decantation.

Alcoholic fermentation at 12 C°

on fine lees and bâtonnage depending

on tasting, filtration and bottling between

March and May

pale yellow in colour with pronounced

green hues, the nose is rich in thiol-type

aromas, reminiscent of citrus fruits, pink

grapefruit but also yellow peach. Fresh,

persistent and rightly balanced on the

palate

6-8 °C 


