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GRAPE VARIETIES: 40% Trebbiano, 40% Malvasia,
20% Chardonnay / Sauvignon / Pinot Bianco

VINE TRAINING SYSTEM: Spurred cordon

LOCATION: The Colombaio Bianco is produced from grapes that 
grow in the vineyards of the winery, in “Località Cornia”, where 
they grow at 450 meters above sea level.

SOIL: Very rich in clay always alternated by Alberese stones and 
limy sandstone boulders.

EXPOSURE: South-east

HARVEST: First days of September

VINIFICATION AND AGEING: The production of Colombaio Bianco 
begins with a skin maceration, to give a strong personality and 
spicy varietal hints. A soft pressing and an alcoholic fermentation 
at controlled temperature follows. The aging of about 6 months is 
carried out for 50% in stainless steel and 50% in large oak barrels. 

TASTING NOTES: Intense straw yellow, finely scented and persistent 
with a light vanilla flavor. 

ALCOHOL: 14%

SERVING TEMPERATURE: 16 - 18 °C    

COLOMBAIO BIANCO

TOSCANA BIANCO
INDICAZIONE GEOGRAFICA TIP ICA

GRAPE VARIETIES: 40% Trebbiano, 40% Malvasia,
20% Chardonnay / Sauvignon / Pinot Bianco

VINE TRAINING SYSTEM: Spurred cordon

LOCATION: The Colombaio Bianco is produced from grapes that 
grow in the vineyards of the winery, in “Località Cornia”, where 
they grow at 450 meters above sea level.

SOIL: Very rich in clay always alternated by Alberese stones and 
limy sandstone boulders.

EXPOSURE: South-east

HARVEST: First days of September

VINIFICATION AND AGEING: The production of Colombaio Bianco 
begins with a skin maceration, to give a strong personality and 
spicy varietal hints. A soft pressing and an alcoholic fermentation 
at controlled temperature follows. The aging of about 6 months is 
carried out for 50% in stainless steel and 50% in large oak barrels. 

TASTING NOTES: Intense straw yellow, finely scented and persistent 
with a light vanilla flavor. 

ALCOHOL: 14%

SERVING TEMPERATURE: 16 - 18 °C    

COLOMBAIO BIANCO

TOSCANA BIANCO
INDICAZIONEINDICAZIONE GEOGRAFICAGEOGRAFICA TIP ICATIP ICA


