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IMPORTS

Ca' del Sarto wines are all hand-crafted, small-batch wines
carefully made in some of the best regions in Italy:
Abruzzo, Friuli, Toscana, and Piemonte. These wines are
the result of a unique collaboration between local rock-star
vintners and Enotec Imports since 1996. Ca' del Sarto
wines are fresh, varietally correct expressions of their type
and overdeliver on both quality and price for consumers
and operators alike. The Florentine Lily depicted on the
label is an ancient Roman symbol of peace and prosperity.

100% Trebbiano d'Abruzzo
Abruzzo
Trebbiano d'Abruzzo DOC

Spinelli family vineyards at the foot of the Maiella massif
near Chieti, about 330 meters elevation, with marly-clay,
sand-rich flysch, limestone, and alluvium deposits

Early to Mid September, grapes were harvested in the early
morning to maintain cool temperatures and prevent
spontaneous fermentation. The clusters were healthy;
berries were smaller with thick skins, giving the wine a
deep color and fine texture.

Careful handling in the winery to protect the skins,
followed by a brief cold soak and then the grapes were
gently pressed to limit any bitter tannins. Fermentation
was conducted at low temperatures in stainless steel tanks
to enhance the aromatic compounds inherent to the grape.
The final wine was racked off the lees to clarify, then
stabilized before bottling. Lack of oak aging makes this a
keeps this wine lively.

Pale yellow with bright greenish hints.

Pleasant fruity scents of apples, tropical fruits, blended
with delicate notes of white flowers.

Crisp apple, peach, almond and floral notes; pleasantly
crisp with a medium body; lingering finish.

Excellent as an aperitif. Pairs well with all fish-based cuisine
from fish and shellfish starters to seafood risottos; light
pasta and rice dishes and delicate meat-based dishes.

Alcohol 12%; Acidity 5.38 g/I; pH 3.28; Sugars 2.4 g/I; Dry
extract 21.2 g/I



