 ISERVA

Lessini Durello Riserva DOC
100% Durella

Lessini Mountains, Alpone Valley, Verona
8.000 liters

Guyot trellis system with 7000
vines per hectare.

Handpicked in cases.

Soft press of whole grapes, first
fermentation at a controlled temperature
of 14 °-16 °, then second fermentation
in the bottle.

On the yeasts for minimum 5
years in underground cellars.

Bright yellow color, fine perlage.
Complex aroma of croissant and
hints of honey, white peach.
Vigorous sapidity and persistence.

Excellent for the whole meal,
particularly with fish dishes,
shellfish and oysters.

15,000 bottles (750 ml),

1,000 magnum (1.5, 3, 6, 9 and
12 liters)

12,5%

6-8°C
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