Frescobaldi
Quaranta Altari Vinsanto Naturale 2020

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR
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PH

TOTAL ACIDITY
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75cl
2020
15%

Malvasia (50%),
Trebbiano (50%)

Natural Cork
L5006120
Dessert/ Sweet
Italy

Tuscany

Sulphur

Vegans, Vegetarians

Natural Cork
3.33

5¢g/l Tartaric
13.2g/I
L5006120
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WHITE ITALY TUSCANY SUITABLE
STILL WINE FOR VEGANS

TASTING NOTE

The 40 Altari Vin Santo is characterised by its
intense amber colour. It has a distinctive
aroma, with notes reminiscent of nuts such as
walnuts, hazelnuts and almonds, as well as
dried apricots; it also releases interesting
notes of fresh fruit and spicy nutmeg. It is
wonderfully balanced on the palate, with
alternating sensations of softness and
freshness.

VINIFICATION

Vinsanto is made with the passito method,
where ripe grapes are laid out to dry, which
turns the grapes into raisins and concentrates
the must. The wine is barrel fermented and
aged for 3 years in caratelli (small barrels).

FOOD MATCHING

A sipping wine, Quaranta Altari accompanies
dried fruits and desserts with ease. Always
serve in a large, airy glass.
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