Passe Par Tout, Brut

Producer
Winemaker
Estate Founded
Country

Region
Appellation

Grape Varietal

Soil Composition

Elevation

Fermentation Method

Aging

Alcohol Content

Tasting Notes

Colle Morro
Vincenzo Marchioni
1961

Italy

Abruzzo

N/A

100% Passerina

Alluvial, well drained, mixed textured
soil

250 meters

Low temperature fermentation

Autoclave refermentation for 30 days
and brief period of refinement when

bottled prior to release
12%

Clear floral and citrus notes. Dry palate
of honeysuckle and and yellow fruits;
soft perlage and delicate finish.
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