
Name: Bracciano
Variety: 50% Chardonnay 50%

Sauv. Blanc
Altitude: 680 mt a.s.l
Density: 5500 p/ha
Exposure: West facing
Age of the vines: 31 yo
Soil: Clay, schist and limestone

Appellation: IGT Toscana Bianco
Grapes: 50% Chardonnay 50%

Sauvignon Blanc
Vinification: Cryomaceration (5-

10°C) for 48 hours, followed by

settling down and fermentation in

stainless steel tanks at a controlled

temperature.
Production: 1.300 bottles

Le Stinche


