POURRITURE NOBLE

umbria bianco igt

A blend of grechetto and sauvignon, Pourriture Noble is vivid straw yellow,
turning gold and amber with aging.

The bouquet is elegant, intense, fruity and RBowery, with a subtle hint of almond

and slight honey Ravor. The taste is sweet, warm, velvety and lively at the same
time, long lasting.

Vintage: 2007

Grapes: 60% grechetto, 40% sauvignon.

Rebning: Six months in barriques, then in stainless steel vats and

Pnally three months in bottles.

Alcohol: 13.6% vol.

Total Acidity: 5.5 g/l.

Residual Sugar: 68 g/l.

Serving: At a temperature of 10i-12; C (52j-54j F).

Combinations: Best with goose paste or strong cheese such as stilton,
roquefort and gorgonzola. It goes well with almond cakes. It

is a Omeditation wineO.

It is excellent around its third year.

Vineyards, Harvest and Vinibcation

Vineyards: Planted in 1975, 1986 and 1997. Facing southwest and
southeast.

Pruning: Spurred cord, with 10-12 buds per vine. In July, where
necessary, some bunches were cut off from the laden

grapevines.

Harvest: Hand picking, in small cases. It took place from Sept 28th
to Oct 18th 2007 in three subsequent steps, picking only

the grapes affected bybotrytis cinerea

Production: 4,200 kg of grapes per hectare (1 hectare = 2.5 acres).

Vinibcation: The selected grapes were pressed softly. The grapes
yield in must was 56%.

Sugar: Varied from 27 to 29i Babo (31-34i Brix), depending on
the grape variety.

Fermentation: In barriques at 17j-19;C (63i-66iF) for 35 days.

Available in 500ML bottles




