[PPOLITO 1845
PECORELLO

Bright lemon yellow in color. Complex and elegant
on the nose with notes of citrus, yellow-fleshed
fruit and mineral tones. The palate is vibrant,

balanced, and persistent.

Color: White

Grapes: 100% Pecorello
Soil: Sandy and Limestone
Age of Vines: 15 Years old
Yield: 60 HI/Ha

Fermentation: In Stainless Steel Tanks at

Y controlled temperature
Aging: 4 Months in Stainless Steel Tanks
Production: 36,000 bottles per year
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