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Vernaccia S. Gimignano 2024 p.o.c.c. Toscana
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%% / Vinificazione / Vinification

2+ 7 LA / Macerazione / Maceration:

%% / Fermentazione / Fermentation:

¥k / Maturazione / Ageing:

J#i# / Affinamento / Refining:
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# Y / Aromi / Aromas:

A5 4 / Struttura / Body:
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Hi@%, Agrumato, Citrus -

254 7A4-94 b Medium - Light
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