H? CANTINA LECIS

GIUSEPPE LECIS

Vermentino D.O.C.
SEDHA

Grape Variety: Vermentino 100%.

Vineyard: Breeding Guyot, plant density 5000 plants per hectare.
Yield 100 q/ha, hilly sub lying posture with shale and
clay soils rich in texture and arid climate.

Winemaking: In white with contolled temperature.
Colour: Straw yellow with greenish reflections.

Aroma: Floral, fresh fruit.

Flavour: Savory, fresh, soft, fruity and with firm acidity.
Pairings: Fish dishes, seafood, shellfish.

Serving Temperature: 9-10° C.

Alcoholic Content: 13% vol.

SEDHA

VERMENTING DI SARDEGNA

DENOMINAZIONE
DI ORIGINE CONTROLLATA

Cantina Lecis: Sede Leg.: Via Dolia 6 - Soleminis (CA) - Sede Oper.: Loc. Terra Is Paras snc - Soleminis (CA) - P.I. 03040580924
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