
The Bianco Toscano “Rifugio del Vescovo” is the portrait of the two
white grape varieties most representative of Tuscany, such as
Trebbiano Toscano and Malvasia White. The grapes are harvested at
their proper ripening period, subject to a careful vinification, with
mod-ern technologies excluding contact with oxygen at all stages of
winemaking.
This allows us to obtain and preserve the original characteristics of
the two varieties.
The wine has a straw yellow color with greenish reflections. The
scent is very sweet and fruity, taste emerges note of acidity and
freshness typical of the grape varieties of origin.
It goes well with appetizers and light dishes, ideal as an aperitif.

DENOMINATION Bianco Toscano IGT
INE TYPE Dry White
GRAPES Tebbiano Toscano, Malvasia Bianca
VINEYARD LOCATION Montespertoli, Castelfiorentino,
Montaione, Gambassi Terme
SOIL Pliocene clays
VINEYARD TRAINING SYSTEM Guyot, Archetto toscano
DENSITY SYSTEM 4500-5000 vines/hectare
VINEYARD AGE 10-20 years
YIELD 80 hl/hectare
HARVEST DATE Second decade of September
AGING At least 4 months in steel
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