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BORGO FAVERI BIANCO

Denomination:

Type:

Grapes:

First year of production:
Area:

THE VINEYARD

Soil type:

Altimetry and exposure:
Vineyards age:
Plantation system:
Harvest:

THE CELLAR
Vinification:

Alcohol by Vol:
Sugar:

THE TASTING

Colour:
Olfaction:

Texture:

THE SERVICE

Service temperature:

Food pairing:

Best consumed within:

White wine

Still wine biodynamic
White berried grapes
2019

ltaly

Clay and deep

50 m a.s.l., south/east exposure
20 years

“Tendone”

Hand picking

In white
11.5%
5 g/l

Pale straw yellow with green reflections
Delicate, vinous, with scents of ripe golden apple and dried
fruits

Round and enchanting, medium body

10-12°C/50-53,6 °F

Perfect as aperitif, great pairing with delicate pasta or
delicate flavored fish, creates interesting taste mixture
18 months
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