DOC Breganze appellation

volcanic hills and stony soil

manual and selected grape harvest, soft pressing. Only
50% of the must is used in the cuvée.
90% in steel tanks, 10% in French oak barrels

MACUL

TRE VOLEES

36 months in bottle on the lees

Bright straw-yellow with clear Dry but soft, balancing a citrus
green hints. Tiny and persistent freshness. Persistent, pleasant with a
perlage long-lasting finish

Bread crust, ripe fruit with

Excellent with aperitifs and starters
peach notes and fresh yoghurt



