Cortese is a typical grape variety from piedmont which gives simple but very delicate
and fruity wines if vinified properly.

After destalking and gently pressing the Cortese grape, the must is decanted at tempera-
ture controlled (18°-20°) till all sugar turned into alcohol.

This wine is gently fizzy and dry with hints of aromas of banana. It is delicate but
persistent.

Varietal ese 100%

Minazi

Alcohol 11,5 % by Vol.*

Verde Mare

e Cortese dell’Alto Monferrato -DOC - 750 m| e

Serving Temperature 10-12° C.

*Average data
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