
NOTES:

Pecorino is an ancient variety of the Marche - virtually extinct and recently rediscovered.
The fruit for this wine comes from 50 year old vines on the De Angelis estate, located 250
meters above sea level, and is 100% Pecorino fermented exclusively in Stainless Steel. It is
pale yellow in color with green flashes, and has an intense nose of flowers, mature golden
fruit, and a touch of earth. Medium bodied on the palate, this elegant wine is characterized
by a hint of almonds.

Pecorino Offida
D E  A N G E L I S

Marche, Italy  

VINTAGE: 2007

VINEYARD: Estate

COMPOSITION: Pecorino (100)

HARVEST:

COOPERAGE: Stainless Steel (100)

T. ACID:

PH:

ALCOHOL: 13.50%

PRODUCTION:

VINE AGE: 50 years

TYPE: White
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