GRECO DI TUFO

TENUTA MATILDE ZASSO,
GRECO DI TUFO D.O.C.G

APPELLATION
Irpinia - Campania, Italy

VARIETAL COMPOSITION
Greco 100%

ALCOHOL CONTENT
13%

WINEMAKING

Harvest hand picked in middle October.
Maceration and fermentation in stainless steel tanks at controlled
temperature between 18-20°C during 15 days.

Released after appropriate bottle ageing.

TASTING NOTES

Rich golden yellow colour with greenish
highlights. Apricot and peach

bouquet. Soft, excellent minerality

and body. Dry but fruity taste;

elegant and good acidity.

FOOD PAIRING

Ideal with cold dishes and aperitifs, grilled TENUTA
fish, seafood and shellfish dishes, as well as MATI [_ D E

light white meats. X : /ASSO

DAl CAMPI FLEGREI

FOLLOW ME TO ITALY
www.imperowinedistributors.com
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