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i GRECO DI TUFO DOCG - CANTINA SANPAOLO

JLARTA

Vinification: Crafted from 100% Greco
grapes, it begins with a hand-harvest in late
September, ensuring only the finest fruit
from Campania's sun-kissed hills. After
gentle crushing and destemming, the must
ferments in temperature-controlled stainless
steel tanks, enhancing its floral and fruity
I A aromas. Aged on its lees with periodic
stirring, the wine gains complexity before
R filtration and bottling. As it matures, it
reveals vibrant notes of citrus, tropical fruit,
and mineral undertones, embodying its
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CGreco di Tufo unique terroir.

R AR Tasting Note: It features a dazzling pale
—— straw yellow colour. Its inviting aromas
blend peach, medlar, cedar, and ginger with
nuanced hints of hazelnut, mint, and white
pepper. On the palate, it is structured and
vibrant, showcasing lively acidity and
savouriness, embodying the essence of
Campania's volcanic terroir with a delightful
mineral edge.

Producer Claudio Quarta
Country Italy
Region Campania
Appellation Greco di Tufo Docg
Grape Variety Greco di Tufo
Vintage 2023
Barrel No Barrel
Alcohol Content 13,5%
Organic & Biodynamic Sustainable Quality
Bottle Format 750 ml
Aperitif, Creamy Cheese, Crudites, Fresh Cheese, Lamb, Light
Food & Wine Matching Starters, Meats, Mushrooms, Pasta, Pizza, Pork, Poultry, Risotto,

Salads, Seafood, Veal, Vegetable Dishes, White Meats, Cured
Meat, Oysters, Raw Seafood
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