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HILLS OF MACERATA RIBONA D.O.C.

Sensory profile
white wine straw-coloured to yellow,

white and ye]low-ﬂower bouquet, scented to the palate
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55 Grape varieties
Ribona (alias Maceratino) sing]e varietal wine

Plot

argi]laceous
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for white wine, temperature controlled at 18°C
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Fining

FOT at ]east 3 months in bottles
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Best served
at 10°-12° C
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Goes with
appetiser, pasta dishes with white sauces and fish dishes
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