
GRECHETTO UMBRIA
IGT

Bianco di Te�a



Grape varieties
Grechetto 100%

Soil
Clayey – calcareous - hillside

Type of cultivation
Gujot

Plants per hectare
4.000

Yield per hectare
6.000 Kg. grapes

Vinification
Fermentation with skin contact 
and wild yest

Maturation
In anphora for almost one year

Aroma
Spicy and mineral, hint of 
Terracot, and oxidasic evolution 

Palate
Full body, complex, good acidity 
and tannic 

Colour
Bright orange colour

Shelf life
Long

As an accompaniment to
First courses complex, meat 
and matured chease

Packaging
6 x 0,75 lt horizontal bottles

Organic 
Farming
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