Montecappone

Verdicchio dei Castelli di Jesi Classico
DOC

Fermentation in stainless steel. The
wine then rests on the lees for 3-4
months before bottling.

Grape varieties Verdicchio
VERDICCHIO DEI CASTELL| DI JES|

DENOMINAZIONE O ORIGINE CONTROLLATA

Altitude 300m ASL | e
MONTECAPPONE

ROPRIETAR! VITICOLTORI

Soil Clay and lime with moderate
slopes of 20%

Alcohol 13.5%

Tasting notes

White peach, hawthorn and thyme on the nose. Medium-bodied with a crisp,
elegant finish. Excellent as an aperitif or as a perfect pairing with spaghetti
cacio e pepe. Also a delicious wine to drink with shellfish or seafood in
general.

Banville

Wine Merchaonts www.banvillewine.com
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