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TIPOLOGY

ALCOHOL CONTENT

White Wine

12% vol.

FERMENTATION

AGEING In stainless steel barrels and finally in bottles

AGEING PERIOD

GRAPES

PRODUCTION AREA

In stainless steel barrels, after the skins come into
contact with the cold must and soft pressing

3 months in total

Trebbiano

Abruzzo

Contrada Sant’Andrea, 1 - 65020 Rosciano (PE) Italy
+39 085 8505766 | info@marramiero.it

www.marramiero.it

NOTES Rating

Trebbiano
Trebbiano d’Abruzzo DOC Marramiero, made from Trebbiano grapes, has a pale straw yellow
colour, featuring delicate tinges of green. Its bouquet is floral, subtle and fruity and the taste
gradually becomes drier and fresher. The perfect accompaniment for any dish, especially fish. 

First year of production: 1995.
To be served at 10°-12°C.
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