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Bofrytis
Romagna Albana Passito

Lorem ipsum dolor sit amet,
consectetur adipiscing elit. Nullam
vulputate molestie dui sed mollis. In.

TASTING NOTES:

On the nose it is ample and intense, with distinct notes of
saffron, cinnamon and resin. On the palate it is soft and presents
a pleasant sweetness, tempered by its discrete freshness. An
elegant presence in the glass.

SERVING SUGGESTIONS:

try it with Italian and French rature or herby cheeses,
although the most classic serving suggestion for this wine is
foie gras.

VINIFICATION:

a fascinating wine made from Albana grapes which are
harvested in early November, so that the morning fog can favour
the formation of the typical noble mould on bunches. This
par-ticular condition reduces grape water content, resulting in
the concentration of sugars and aromas which culminate in a
harmonious and unmistakeably flavoured wine. It is produced in
very limited quantities, yearly harvest permitting. Bunches are
not destemmed and are lightly pressed; the resulting must is
fermented in steel tanks.

RIPENING/ AGEING:

15 months in steel, 12 months in the bottle.
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GRAPES: Albana

DENOMINATION: Romagna DOCG
GROWING METHOD: guyot
CHEMICAL CHARACTERISTICS:
Actual alcohol: 11,5% vol
Sugars: 175g/1
Total acidity: 6-7 g/l
SERVING TEMPERATURE: 10°C
STORAGE: store in a fresh and dry place, far from sources of
heat
WINE LIST ENTRY:
Albana di Romagna DOCG Passito - D'Or Luce botrytis
Branchini

SIZES: 500 ml

| dati, le analisi e le descrizioni evidenziati in ogni scheda tecnica devono intendersi come meramente indicative delle caratteristiche

medie del prodotto e quindi non riferite ad ogni specifica annata.



