
Bright straw yellow in colour with green reflections. The nose reveals notes of tropical fruit combined with fresher hints of citrus, sage and flint. On the 
palate, there is a balance of freshness and savouriness, voluminous and enveloping with a mineral finish. Serve at 10-12°C.

Tasting notes

Manzoni Bianco
100% Manzoni Bianco

A native white wine of great elegance and finesse, created from a 
cross between Pinot Bianco and Riesling Renano, developed by Prof. 
Luigi Manzoni at the Conegliano School of Oenology in 1930.

Terroir description: In the municipalities of Ponzano Veneto, located 
in the heart of the Treviso Province plain, loose and with a significant 
skeleton, gravelly

Surface area: 1.5 ha

Grapes: Manzoni Bianco 100%

Average age of the vines: 5/10 years

Density vines/ha: 4,000

Exposure: Plain with rows arranged north-south

Pruning type: Spurred cordon

Average vine yield: 2/2.5 kg/vine

Grape yield (q/Ha): 70/80

Vineyard management: Integrated pest management (SQNPI)

Operations on vines: Defoliation, topping, suckering, row cultivation 
to avoid the use of herbicides

Alcohol content: 12,5% vol

Manual harvesting in crates with field sorting of grapes, after, the 
grapes are cooled to 5°C before soft pressing. At this temperature, 
the typical aroma of this variety is preserved and any oxidation 
reduced to the minimum. Fermentation at a controlled temperature 
occurs partly in steel vats and partly in tonneaux. Left on the fine lees 
with regular bâtonnage until bottling and finally aged for at least six 
months in the bottle.
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