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Whlte Wlne. KERRIAS PECORINO
Wine Appellation: IGT COLLINE PESCARESI

Pecorino 7 Colline Pescaresi” IGT

Vareety:
Pecorino 100%

First harvest:
2007

Alcohol:
14.5% Vol.

Produciion area:
Collecorvino, Pescara, Abruzzo

Type of soil:
Calcareous marl rich in white morainic and alluvial material

Eaposure and Aluitude:
South-West at 250 m above sea level

Production method and plant density:
Guyotwith 5000 vines/ha

Vineyard age:
17 years

Yield of grapes per hectare:
8000 kg

Grape harvest time:
From 10 to 20 September

Stin contact:

For 12 hours | ﬂ@rﬂﬂs

PECORINO
COLLINE PESCARESI
INDICAZIONE GEOGRAFICA TIPICA

Fermentation:
Stainless steel 100% White wine technique.

Yeast used:
Selected

Fermentation and soaking s duration:

15 days
Fermentation temperature:
16-18°C <
Maturation process: @
4. months in cement tanks on fine yeasts. 151 Fioen®
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Botutling period:

In March of the year following the harvest www.tenutadelpriore.it



