
Mother Block

White Blend

Grape varieties  73% Vermentino,
16% Fiano, 5% Grechetto, 2% Greco,
2% Glera, 1% Pinot Bianco, 1% Pinot
Grigio

Soil  Red sandy loam with a
limestone base underneath

Alcohol  12.3%

 

Tasting notes
A co-fermented blend pulling the best qualities from four white Italian varieties
imported by Chalmers. The aromatics combine citrus, florals, and orchard fruit
in the form of tangerine, lemon aspen (a floral native citrus), pear blossom,
and golden apple. Dry and bright, but with a light textural grip on the finish,
this wine is a crowd-pleaser for any audience, dish, and occasion.

www.banvillewine.com

Mother Block

White Blend

Grape varieties  73% Vermentino,
16% Fiano, 5% Grechetto, 2% Greco,
2% Glera, 1% Pinot Bianco, 1% Pinot
Grigio

Soil  Red sandy loam with a
limestone base underneath

Alcohol  12.3%

 

Tasting notes
A co-fermented blend pulling the best qualities from four white Italian varieties
imported by Chalmers. The aromatics combine citrus, florals, and orchard fruit
in the form of tangerine, lemon aspen (a floral native citrus), pear blossom,
and golden apple. Dry and bright, but with a light textural grip on the finish,
this wine is a crowd-pleaser for any audience, dish, and occasion.

www.banvillewine.com

Mother Block

White Blend

Grape varieties  73% Vermentino,
16% Fiano, 5% Grechetto, 2% Greco,
2% Glera, 1% Pinot Bianco, 1% Pinot
Grigio

Soil  Red sandy loam with a
limestone base underneath

Alcohol  12.3%

 

Tasting notes
A co-fermented blend pulling the best qualities from four white Italian varieties
imported by Chalmers. The aromatics combine citrus, florals, and orchard fruit
in the form of tangerine, lemon aspen (a floral native citrus), pear blossom,
and golden apple. Dry and bright, but with a light textural grip on the finish,
this wine is a crowd-pleaser for any audience, dish, and occasion.

www.banvillewine.com

Mother Block

White Blend

Grape varieties  73% Vermentino,
16% Fiano, 5% Grechetto, 2% Greco,
2% Glera, 1% Pinot Bianco, 1% Pinot
Grigio

Soil  Red sandy loam with a
limestone base underneath

Alcohol  12.3%

 

Tasting notes
A co-fermented blend pulling the best qualities from four white Italian varieties
imported by Chalmers. The aromatics combine citrus, florals, and orchard fruit
in the form of tangerine, lemon aspen (a floral native citrus), pear blossom,
and golden apple. Dry and bright, but with a light textural grip on the finish,
this wine is a crowd-pleaser for any audience, dish, and occasion.

www.banvillewine.com

Powered by TCPDF (www.tcpdf.org)

http://www.banvillewine.com
http://www.banvillewine.com
http://www.banvillewine.com
http://www.banvillewine.com
http://www.tcpdf.org

