
Tenuta di vencò (go)

Brilliant white with a bouquet of apple and fresh bread and 
elegant hints of acacia honey. This noble, limited-production 
wine is the fruit of the excellent Collio vineyards.

Origin: Collio DOC - Tenuta di Vencò (GO). Vinification: cold 
maceration. Appearance: deep straw-yellow. Nose: floral with hints 
of Golden apple and freshly-baked crusty bread. Palate: alluring, 
discreet and very elegant with hints of apple, honey and acacia 
blossom. Ideal serving temperature: 10-12°C. Alcoholic strength: 
13% vol. Pairings: pasta or rice dishes and rich fish dishes. 
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