PASSERINA

Intensely floral, this wine is a breath
of spring. A bouquet of flowers, with
wisteria in the lead, is complemented
by fruity notes of apple and lychee.
The refreshing sip is supported
by pleasant salinity and softness.
Recommended pairings include tempura
vegetables, burrata, legume soups,
seafood pasta dishes, shrimp tortillas
with guacamole, or rich truffle eggs.

LE RONDINI

Marche IGT Passerina
PASSERINA e
GRAPES

100% Passerina

AGRICULTURAL PRACTICE
Organic

BOTTLES PRODUCED
80,000

SOIL TYPE
Clayey-sandy soil with southeast exposure

and altitude ranging from 230 to 250 meters above
sea level.

TRAINING SYSTEM
Monolateral Guyot

YIBELD PER HECTARE
100 quintals per hectare

PREPARATION DETATLS
Manual harvest from the second decade
of September. White vinification at 16°C.

AGING
Maturation in stainless steel tanks for 4 months
and bottle aging for at least 2 months.

SERVING TEMPERATURE
10°C

SHELF LIFE FULL CASE WEIGHT

2 years 7.11kg
EAN CODE CARTON DIMENSIONS
8010109800373 22.8x31x15 cm (wxhxd)

EMPTY BOTTLE WEIGHT
380¢g

BOTTLES PER CARTON
6

EMPTY CARTON WEIGHT
270¢g

PALLETS PER LAYER
25 cartons per layer
FULL BOTTLE WEIGITT
1.14kg

MAXIMUM
PALLETIZATION

5 rows of 25 cartons
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HOW DO WH MAKHEKE OUR WINK?

Starting with the 2024 vintage, all our wines are organic and vegan, and above all,
the result of a winemaking project focused on the pursuit of the highest quality.

Our daily care in the vineyard and a less invasive approach in the cellar allow us
to produce wines that fully respect the healthy grapes we harvest.

Using the batonnage method and careful temperature management, we achieve
the natural stability of our wines while also giving them a strong and distinctive identity.

The year 2024 marks another milestone in our company’s history,
a shift in our approach to both viticulture and oenology.
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