Arnaldo Caprai
Grecante Colli Martani Grechetto 2025
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GRAPE VARIETIES
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ALLERGENS

SUITABLE FOR

CLOSURE
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RESIDUAL SUGAR
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75cl
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13%

Grechetto (100%)
Diam

LO096125

White, Crisp, Dry and
Refreshing

Italy

Umbria

Sulphur

Vegans, Vegetarians
Diam

5.42g/| Tartaric

19/l

LO096125

O @

WHITE ITALY UMBRIA SUITABLE
STILL WINE FOR VEGANS

TASTING NOTE

Fresh and elegant, with aromas of white
peach, pear and citrus blossom, layered with
hints of almond, wild flowers and subtle herbs.
The palate is crisp yet textured, offering ripe
orchard fruit, lively acidity and a refined
mineral character, finishing long, savoury and
beautifully balanced.

VITICULTURE

Grechetto is grown in the Colli Martani hills of
Umbria, where clay and limestone soils, warm
sunny days and cool nights encourage slow,
even ripening. Careful vineyard management
and balanced yields produce grapes with
concentrated aromas, vibrant acidity, subtle
minerality and a distinctive expression of this
historic Umbrian variety.

FOOD MATCHING

Great aperitif wine or consumed with seafood,
veal or poultry dishes.

enotria
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