CAPETTA
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CORTESE DELL'ALTO MONFERRATO DOC

ORGANOLEPTIC CHARACTERISTICS

COLOUR
Pale straw yellow.

AHOBIGINE CONTROLLATL |

BOUQUET STESE DELL'ALT)
. . . mm
Fruity, intense and harmonious.
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FLAVOUR

Pleasantly dry with a subtle taste of toasted
almonds.

COMBINATIONS
Excellent as an aperitif, with seafood, fish and
white meat dishes.
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ALCOHOLIC CONTENT CORTESE DELL’ALTO
11,50° Vol. MONFERRATO
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SERVING TEMPERATURE . FRANCESCO CAPETTA 4
8° -10° C.
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