
EAN code: 8032869490120

Packaged in 6-bottle packs

Area of origin Vineyards in Precenicco (Udine) 

Soil type Clay soil

Grape varietal 100% Schioppettino

Training system Sylvoz, 3700 vines/ha

Vinification Traditional maceration for 9–10 days at 80–82 °F (27–28 °C)

Ageing In bottle

Alcohol content 12% alc./vol.

Characteristics An undeniably charming, well-balanced, pleasant, sweet, 

lively wine. When young it reminds of blackberry, currant and raspberry. 

With time, its scent becomes ample and docile, and obtains an almost 

spicy feeling

Pairing It is excellent for desserts, but also great for meditation

Serving temperature Serve cool, not cold
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Baccichetto Vittorino, Paolo & Alessandro Società Agricola s.s. Via Lignano 50 - 33050 Precenicco [ Udine ] Italia Tel. / Fax +39 0431 58209 info@baccichettowines.it


