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VERNACCIA DI SAN GIMIGNANO

Denominazione di Origine Controllata e Garantita

ViLLA CUSONA - San Gimignano

Vernacciadi San Gimignano D.O.C.G. Riservais
produced, only in best vintage years, from selected
Vernaccia grapes with high sugar content.
This wine devel ops a harmonious whole of typical
perfumes and rich, persistent tastes. It's
recommended to lovers of robust whites and it
may also be laid down.
As is well-known, Vernaccia di San
Gimignano is the only Italian D.O.C.G.
white wine allowed the qualification
“reserve”, this due to its positive ageing
properties.

Grapes: 100% Vernaccia di San
Gimignano.
Maturing: 8 months in barriques.

Color: full and intense straw yellow with
golden highlights.

Bouquet: broad with adelicate hint of the
wood in which it is aged; notes of vanilla
and flowers of broom and jasmine.
Taste: dry, soft and harmonious with good
body; optimal persistence on the palate.
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oot Drink with: hors d’ oeuvres, fish soups,
seafood, grilled fish, stuffed vegetables,

white meat and creamy cheeses.

Serveat: 16° C.

Packaging: in cartons of 6 Bordeauix bottles.
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TENUTE GUICCIARDINI STROZZI




