Curtefranca D.O.P. Bianco
“PRESTIGIO”

Terroir

Vinification

Fermentation

Castel Faglia Curtefranca Bianco is
produced exclusively from Chardon-
nay (90%) and Pinot Bianco (10%).
The aroma is inviting, characteristic
and floreal of delicate flowers.

The flavor is balanced and has

freshness with aromas of white fruits.

The color is straw yellow with green
highlights.

@ Franciacorta area, south of Lake
Iseo

@ Hilly and stony morainic recent
® Early harvest from mid-August

@ Hand picking
® Soft pressing of the grapes

® A cold in stainless steel tanks

Serve at 4/6 ° C.
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