TRIBBIERA
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IGP ile-De-Beauté

2024

100 % Vermentinu

Clay-schist terraces

Early morning mechanical harvest

Direct pressing, cold pre-fermentation settling
Low-temperature fermentation in stainless steel tanks

Aged on fine lees in stainless steel tanks

10 -12 °C

Seafood tapas, ceviche, summer salad with citrus and herbs

Certified Organic by Ecocert

CULOMBU




