Santori

Chirone

MARCHE WHITE [.G.T.

Sensory profile
of fresh tasteand joyful to the pa]ate, it is harmonious,

Fruity, fragrant, predominantly fresh

Grape varieties
Pecorino, Maceratino and Sauvignon Blanc
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for white wine, temperature controlled at 18°C
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s in stainless steel for at least 6 months
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Serve
8°-10° C
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Goes with
aperitif, shellfish, pasta dishes and fresh cheeses
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