
Vette di San Leonardo
Name Vette di San Leonardo

Appellation

Winery

Country

Product type

Vintage

Vigneti delle Dolomiti bianco igt

San Leonardo

Trentino

Italy

White wine

2025

Grape varieties 100 % Sauvignon blanc

Vinification

Did you know?

Alcohol content

Allergens

Tasting notes

Food pairing

Article number

Packaging

Closure type

Content

After a rigorous manual harvest in September, the grapes are
destemmed and lightly crushed at the winery. This is followed
by a short cold maceration at a controlled temperature before
the grape juice is fermented at a cool 12°C for twelve days.
Once fermentation is complete, the young wine matures for
five months in stainless steel tanks on its own lees, with
regular bâtonnage.

This varietal Sauvignon owes its expressiveness to five
months of maturation on the fine lees. Citrus fruits, white
peach and sage, plus a hint of grass and green chilli peppers.
Subtle and elegant on the palate with a taut minerality and a
delicate finish.

12.5 % vol.

Sulfites

Very intense nose, typical of Sauvignon blanc. Gooseberry,
grass, cassis.
Full-bodied, smooth and well-balanced on the palate,
followed by a zesty finish
that is fresh and fruity, spicy and aromatic. Excellent length –
simply makes you want more!

Meat dishes, Poultry, Cheese

2415.75C.2025.K06

Carton of 6 bottles

Natural cork

75 cl
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