
Nubivago

ROMAGNA 
TREBBIANO DOC 

GRAPES
100% Trebbiano

VINEYARDS OF ORIGIN
Brisighella, 200/300 masl

SOIL
Ocre sands

YELD PER HECTAR
5.000 kg/hectare; 1 kg per plant

Intense straw yellow predominates with small 
greenish hues. The nose is fresh, floral, fruity and 
tells a tale of spring. On the palate it is mineral, 
sharp, very fresh and savoury, with notes of 
fragrant, juicy fruit.

VINIFICATION
Vinification without skins, traditional 
slow pressing in a soft wine press. 
Fermentation in steel vats at a gently 
controlled temperature.

AGEING
8 months, 50% of the mass matures in 
non-vitrified concrete and the remaining 
50% in third passage barriques.

ALCOHOL   12,5% vol.

SIZES   0,75 l


