
Donna Delia Passito
cl 75

Name | Bianco Passito Colline 
Pescaresi IGT

Grapes | Trebbiano, Pecorino, 
Cococciola, Montonico, Passerina

Location | Città Sant’Angelo, 
Abruzzo, Italy

Altitude | 300 meters a.s.l.

Aspect | N/E

Soil | Clayey medium texture

Training and pruning systems | 
Abruzzo Pergola and rows 

Average plant age | 15 years

Yield per hectare | 90 hl/hectare

Harvest time | September

Harvest | manually operated, with 
meticulous selection of grapes.

Vinification | withering of the grapes 
on racks on the upper floor of the 
winery, pressing with an old XIX 
century winepress, spontaneous 
fermentation with its native yeasts. 

Aging | in stainless steel for 48 
months and then in bottle
for 12 months. 

14°-16°C14% vol.
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Intense and persistent, 
flowery and fruity

Amber

Clear

Wilted flowers and ripe fruit, 
dried figs, acacia honey

Cheeses, fresh and dry 
pastries.

Tasting notes


