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CIRO BIANCO - ORGANIC _W_W
Calabria, ltaly

Tenuta del Conte

www.te nutadelconte.it

Method & Production

TN g Contt’ E The Greco Bianco grapes are hand-harvested. Spontaneous fermentation using indigenous yeasts, in
9 g g Y
~ ”“vm stainless steel. The wineis bottled without clarification or filtration.

Tasting Notes

Deep lemon colour with gold highlights; the nose shows intense aromas of ripe citrus, pears, quince,
apples. On the palate, the flavours are expressive of aromatic herbs, bergamot and Mediterranean bush.
Also salty notes and an impressive savouriness especially at theend. Thefinish islong and persistent
with mineral notes.

Food Matching

Seafood, fried fish, shellfish, and vegetable-based dishes

Code Label name Grape variety Vintage Alcohol Closure Casesize Organic Biodynamic Vegan Natural
type

White Wine

TCO122  Ciro Bianco - Organic Greco Bianco 2022 13.5% Cork 12X0.751t Yes No Yes No
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