CORTE
VESC

DEL
VO

BIANCO

TREVENEZIE
.G.T.

Region: Veneto, Italy Located on the well protected and sunny hills
on the shores of the Adige River.

Grapes: mainly Garganega, Chardonnay, and other grape varieties.

Vinification: After the harvest the grapes are squeezed in special
pneumatic presses and the mash is then fermented in stainless
tanks at about 18 °C. The maturation process last for several
months and during this delicate phase in stainless steel tanks we
can produce a more structured product. Shortly after, the Bianco
delle Venezie is delicately bottled where it rest for 30 days before it
is ready for shipment.

Tasting Notes: Corte del Vescovo Bianco IGT has a nice straw
yellow color. At the nose it delicately light with slight floral notes.
Harmoniums with just the right acidic tip, sapid and freshly
persistent.

Conservation: We recommend to enjoy this generous wine while
young, within a two-three year period. The bottles should be stored
horizontally in a fresh and dark ambiance.

Alcohol Content: 12,5%

Food Suggestions: A fresh everyday wine which pairs well with light
flavored first dishes like Saphrone Risotto, Pasta with Zucchini, onion
frittata and delicate soups like Pea Soup and Onion Soup. Fantastic

with fried white meat and fish dishes.

Bottle: 750ml
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Winery: Vescovo Moro Group Srl
Brand: Corte del Vescovo
Appellation: IGT

Country: [taly

Area/Region:

Astringent, Hard, Dry, Soft
Acidity: Flat, Refreshing, Marked, Tart

Body: Very light & thin, Light, Medium, Full-bodied,
Heavy

Lenght: Short, Acceptable, Extended, Lingering

Balance: Unbalanced, Good, Very well-balanced,
Perfect

Vintage Year: Price:
Clarity: Cloudy, Bitty, Clear, Brilliant Comment:
Depth of color: Watery, Pale, Medium, Deep, Dark

Color:

(White Wine)

Green tinge, Pale yellow, Yellow, Gold, Brown

(Red Wine)

Purple, Purple/Red, Red, Red/Brown

Viscosity: Slight sparkle, Watery, Normal, Heavy, Oily

General Appeal: Neutral, Clean, Attractive, Comment:
Outstanding, Off (e.g. yeasty, acetic, oxidized, woody,

etc)

Fruit Aroma: None, Slight, Positive, Identifiable

Bouquet: None, Pleasant, Complex, Powerful

Sweetness: Comment:
(White Wine)

Bone-dry, Dry, Mediumdry, Medium-sweet, Very-sweet

Tannin:

(Red Wine)

Sweetness: Coarse, Poor, Acceptable, Fine, Outstanding

Overall Score
(1to10)

Final Comment:




