De Puppi

v 4y S5F 70wk E TRBIZA—FHEOT 7 v’ EBERICL S TMHRICOES TRESN TS o, LRy Y
S ABRORERIERT B2 FoF  FUE T—)oEm. Tk e SHEN BBIEE T V—DERIEFREV, TV
2K D DEEHRLS RERFEWV ﬁftul%fﬂ_b\ n—c:-oo 2oosfﬁ7b\b FE—Y - RRADZAIVET1v T TVEDTAVIC
BMAANT 2 e i S P DREHN O—H K ZAOEFTHD IAFV—A—F—TH27Ly A -
RUJZT/OJCHICEVTRIT—DOIYY A - RY N—Z0DFEEMPE" BH 5T4FV—DOREZLTND, RFOE
EREEHEZDDDOD, ChET OEHREADICUALEBEZEVWTWNS, 71+ U—FF ¥ 4«4 —L-F JL-7UDU&bD3
¥OIFE OEANYACMET 3.
BT Z Y — 7H: BE kR
Spumante Ribolla Gialla NV v.o.c. friui Venezia Giutia
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7 ¥ 7 Wbl / Uvaggio / Varietal: 100% VAHRyZ-PrvI

a2 X+ / Commento / Comment:
VR 7%y 76 LR IATIRIANDTRRLOZAT v T, MEDOH2EDLLE, LEVRIL—T7L—" N=7DFD, 7L v afHEERTNIAND
XUy L LEBREZEL 20 h AT T,

fif55& / Vinificazione / Vinification

2+t 7 LA v / Macerazione / Maceration: / Giorni / Days

¥¢l% / Fermentazione / Fermentation: / Giorni / Days

Py / Maturazione / Ageing: / Mesi / Month
AT v VA% v7 - Stainless
Jili# / Affinamento / Refining: / Mesi / Month & )L / Bott.
54 A5 4 ~7' /7 —+/ Esame Organolettico / Organoleptic test

D / Aromi / Aromas: Y v 3, Mela, Apple - {Ed%& Y, Floreale, Floral - < % 7 )L, Minerale, Mineral -

A5 4 / Struttura / Body: < 5« 7 & Medium W / Acidita / Freshness: f25°7> - Rinfrescante - Fresh
%7 =9 (K%) / Legno / Wood: n.d.

4 v = / Tannino / Tannins: n.d

77 %—54 AL / Retrogusto / After taste:  FIZ[1 - Persistente - Persistent

2% 7 b+ / Concetto / Concept: {5#E Tradizionale
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