
argilloso e ricco in scheletro di origine calcarea.  L’impianto è condotto a sistema Guyot.  Le uve di 

esaltare le sue qualità organolettiche. 
Pelagico si presenta di colore giallo dorato.  E’ sapido con note minerali.  Al naso presenta note di 

Si consiglia una temperatura di servizio di 12°-14° C.

Pelagico, from the Greek language the hills that dive into the sea , comes from a parcel of land of clay soil that is 
rich in fragmented limestone. Canes are pruned according to the Guyot system.  The petit manseng grapes are 
manually harvested and hand selected.  Fermentation of the must, obtained by gentle pressing, is accomplished in 

further age in the bottle for at least a year to enhance its organoleptic qualities. 

We recommend a serving a temperature of 12°-14° C.

Pelagico
Bianco di Toscana IGT

Nome vino

Pelagico

Uvaggio
Grape variety
Petit Manseng
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