) %ﬁg; ‘ ﬁ Tenuta Sant’Helena
%g Ribolla Gialla Venezia
A Giulia IGT
& Bright white with a refined essence, a fresh and exuberant flavor.
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Region: Friuli-Venezia — .
A . [ A Marly of eocentric origin.
Giulia, Italia. ="
LOCATION SOIL

Vine training: Guyot.
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Fantinel. Density of plants: 4,600/ha.
ESTATE VINE Age of vines: 20 years old.
= Hand picked. Crushed. Destemmed.
, Alberto Zanello. m Light maceration 12 hours. Pressed,
WINEMAKER VINIFICATION clarified, fermented. Stainless Steel.
TENUTA SANT HELENA
= ‘
i 100% Ribolla Gialla. ? None. ‘
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%ﬁé 2 grams per liter.

6 months in stainless steel.

RESIDUAL SUGAR MATURATION
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PER LES E A MEZZOGIORNO ED IL FERTILE TERRENO £
P
5'7 grams per liter' 1’666 cases. wumw\uumw\nzmm\nwlmw‘c&u
ACIDITY VINTAGE PRODUCTION
—in
~rtinel
13% by vol Polenta crusted shrimp, baked ziti ;
volume. . ;
5% by volume with salad, and seafood stew.
ALCOHOL FOOD PAIRING
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WINE GROUP

Discovering the best hand-harvested, family-owned, earth-friendly Mediterranean wine.
www.enjoysmall.com



