
A prestigious wine, fruit of an ancient tradition whereby the grapes, a special selection of the best grapes available

in the area of Carpesica, are left to dry naturally on trays. Once the proper concentration of sugars has been

reached, the grapes undergo vinification and the wine is left to mature in oak barrels for approximately 12 months,

and then in bottles for another 2-3 months. The result of this long and painstaking process is a bright straw yellow

wine, with scents of flowers and citrus fruit, fresh and intense to the palate. Served at 10-12 °C, it is a classic

“wine for meditation” especially after a fine dinner. It also goes well at any time with foie gras, mature cheeses and

pastries.

: bright straw yellow, brilliant with hints of gold

: acacia, flowers and citrus fruits, ethereal

: fresh with a pleasant hint of almond and nougat, intense yet at the same time fine and delicate
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VECCHIA CANONICA

VINO PASSITO
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