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TRANALTRI
Category |Passito (dessert) whitewine

Inaword:sweetgold
Thenameofthiswine isaVenetiandialectword thatmeans“amongourselves”:

the labelportraysstylised figuresofchildrenthatsuggest the ideasofplay,party,pleasureamongfriends.

Tranaltri IGPPassitoBiancoVeneto
IndicazioneGeograficaProtetta
Town/area:Negraraand
Sant'AmbrogiodiValpolicella (Verona)
Soilprofile:
limestoneandclay
Grapes:
70% Trebbianotoscano,
30% Garganega
Technicaldata:
alcohol13%
residualsugar130g/l
totalacidity-7.5g/l
dryextract120g/l
pH3.30
Vineyardoperations:
organicfertilisationandhand-pruning;
shoot-thinning,leaf-pulling,
cluster-thinning.Manualharvestinginthe
2ndand3rddecadesofSeptember

Vinificationandmaturation:
afteranaturaldryingoftheclustersontraysforminimum
of4months,themust isseparated,gravity-settled,and
fermented.Thewinematuresinsmall,100-litrecasksfora
minimumof3yearswithneither rackingnortopping-up.
Beforebottling,it isgivena1mcmicrofiltration.
Thispassitowine isproducedonly inthemostauspicious
vintages
Ideal foodpairing:
partnerswithbluecheeses,chocolatemousse,yogurt,
mixednuts.Outstandingsippedby itself
Servingtemperature: 12°C
Recommendedglass: tulip-orballoon-shaped
stemmedglass
Appearance:
paleyellow,withgreenishhighlights;deepenswith
ageing,tendingtogold
Bouquet:
springwildflowers,acaciahoney,mixednuts,gunflint

Palate:
sweetandsavouryat the sametime,with
impressionsofherbs,appleandpear,honey;
long-lingering,withaveinofminerality that
balancesallofitscomponents
Availablesizes:
375ml
Packaging:
casesof6bottles


