
Grape Variety :  Incrocio Manzoni 6.0.13

Appellation : Piave Doc Incrocio Manzoni 6.0.13

The Vineyard : Doppio capovolto system. Clay rich soils 
between the rivers Piave and Livenza.

Colour : Straw yellow

Sensory Profile : Aromas of ripe exotic fruits, apricot 
and peach accompanied by floral hints.

Taste : Warm, soft, tasty and fruity with a good structure.

Pairings : Recommended with white meats, fish 
and vegetables dishes.

Vinification : The grapes are harvested when slightly overripe. 
Subsequently, a gentle pressing is carried out, followed by 
fermentation in oak barrels with the addition of selected 
yeasts, and aging on the lees for at least 6 months.

Alcohol content : 14% Vol.

Net Dry Extract Content : 22 g/L

Acidity : 5 g/L

Serving : 10 °C

Bottle and content : NINO med bottle - 750 ml

Packaging : 6 Bottles pack

NINO
Piave Doc Incrocio Manzoni 6.0.13
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