
Sauvignon
LAZIO IGT

Historical
Background

A native of France’s renowned Bordeaux vine
growing region, Sauvignon is a grape variety
which loses its aroma very quickly if it is exposed
to too much direct sunlight. This is why rows of
Sauvignon in the vineyard are seldom thinned, as
a leafy canopy shields the fruit and helps to
protect its varietal character. After extensive
research, the variety was introduced to the Agro
Pontino valley south of Rome where it has
achieved outstanding results.

Grape Varieties and
Vinification Technique 

Fermentation is activated immediately after a
careful soft-pressing of the grapes and a
scrupulous selection of the free-run juice. 
This quick turnaround guarantees that the grape’s
unmistakable varietal aroma will be captured. 
The new wine is then cooled to around 8°C to
prevent the onset of malolactic fermentation.
Once racked, fined and stabilized, the wine is
ready for bottling in January or February of the
following year.

100% Sauvignon Blanc. An early September harvest
guarantees that the grapes will retain their
essential acidity but at the same time be ripe
enough to keep the finished wine from tasting
excessively grassy. 

Tasting Note A brilliant straw-yellow, this crisp, grassy
Sauvignon displays a whiff of aromatic herbs and
Mediterranean sea breezes on the nose. Tangy
citrus fruit and flinty mineral notes on the palate
contribute to the delightful complexity of this
wine.

Suggested Food Pairing With a seafood risotto or a wild herb omelette.
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