
                    TENUTA SAN FRANCESCO
‘PER EVA’  COSTA D’AMALFI BIANCO

Color: White

Grapes: Falanghina, Ginestra, Pepella

Area of Production: Campania, Amalfi Coast

Age of Vines: 60-100 Years 

Soils: Thin superficial layer of red clay

and volcanic ash over Dolomite limestone

Farming Practices: Cerified Organic

Yeast: Indigenous

Fermentation and aging: 8-10 months in steel and 2-4 

months in bottle. 

Alcohol: 13.5%

A golden color with floral and aromatic herbal aromas 
with hints of roasted peaches, apples and lemons on the 
full-bodied palate and a round, silky but mineral-driven 
finish.
 


