i SANTAGOSTINO WHITE

= THE MYSTICAL REVELATION OF EARTHLY PLEASURE

FIRRIATO PREMIUM Line

[.G.T. Terre Siciliane

Catarratto e Chardonnay
Trapani Countryside - Baglio Soria Estate
South - South/West (200 meters above sea level)
Clayey limestone

Cordon trained, spur pruned/ Guyot

4.500
= 70 quintal
SANTAGOSTINO e
@7@@; Chardonnay 2nd decade of August - Catarratto 2nd decade of

September

Manual harvesting

| e Soft pressing, controlled temperature fermentation

About 6 months on the noble lees or “sur lie" in stainless steel tanks

Iy
s of the monks. as symbolized by the e

o ostry stedon s with periodic agitation
T,
FIRENETD At least 3 months
‘ 13%
1991
10°-12°C

TERRE SICILIANE From structured whites with a slightly closed mouth
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INDICAZIONE GEOGRAFICA TIPICA

TASTING NOTES

™ / &

Intense and lively golden.

Pleasant hints of fresh fruit reminiscent of
peach, melon and pineapple are striking
the olfactory component and leave ample
space for essences of white wildflowers,
hazelnut and vanilla in a refined dance
delicacy in which the pleasant fragrance of
almond participates.

It gives the mouth calibrated persistence
and very pleasant acidity, opening with
a composition of aristocratic grace. The
richness of its fruits engages the palate
and delights senses, granting great
gustatory depth to every single drop.



