
Production Zone

Vineyards are located in Diano Castello 
and Diano Arentino (IM)

Variety

100% Vermentino 

Vintage

2022

Vinification

All grapes are carefully hand-picked, destemmed and 
gently pressed. The fermentation takes place in stainless 
steel tanks, at coltrolled temperature and using selected 
yeasts.

ageing  
For 5-6 months in stainless-steel tanks 
For one month in bottle 

ageing Potential

2 or 3 years.

aPPearance

The colour is straw yellow with light greenish hues.

on the nose

Intense, with a complex bouquet of yellow fruits such as 
peach together with a note of sage. Pronounced minerality.

on the Palate

Fresh and persistent structure, with a typical minerality.

food Pairing

Fish dishes, shellfish, raw fish and seafood.

The label is part of an old print of Diano Marina and Diano 
Castello dating back to around 1850, which was chosen  
to demonstrate the strong link between Vermentino  
with the territory. It is also our logo.
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