ELIO OTTIN

Lively and golden aromas of yellow apple,
burnt corome/, and white pepper on the
nose. The po/cn‘e is rich and fu//, with a dose
of minero/ify for balance. Comp/ex with

a /ong finish.

Color: White

Area of Production: Valle d'Aosta, IT
Variety: 100% Petit Arvine

Age of Vines: Planted in 1997

Soil: Sandy soils

Elevation: 700 meters

Exposure: South

Training System: Guyot

Yield: 7000kg/Ha

Farming Practices: Practicing organic

NUANCES

Fermentation: Manual harvest, whole
bunch pressing, fermented in Austrian oak
barrels of 20HI

Aging: 1 year in oak on fine lees, followed
by 1 year in bottle

Production: 3,500 bottles/year




