
fattorialebonille.it

ninfea del lago
IGT Toscana Bianco

Vintage:
2024

Grape varieties:
Trebbiano, Malvasia Bianca del Chianti, Chardonnay

Alcohol:
13%

Vinification:
The grapes come from vineyards located between 300 
and 320 meters above sea level in the territory of Greve 
in Chianti. Harvesting is done by hand during the 
coolest hours of the day. After gentle pressing, the must 
settles at low temperature for about 24 hours and 
spontaneous fermentation takes place in stainless steel 
at controlled temperature. The wine then ages on its 
fine lees until the following spring with periodic 
bâtonnage. Malolactic fermentation is avoided in order 
to preserve freshness and aromatic vibrancy.

Tasting notes:
Bright straw yellow.
On the nose emerge notes of broom flower and 
yellow-fleshed fruits such as peach and loquat.
On the palate it is fresh, mineral, and well balanced.

Food pairing:
Excellent as an aperitif and with fish dishes, shellfish, 
and fresh cheeses.


