Timpa Del Principe, Calabria IGT

Producer
Winemaker
Estate Founded
Country

Region
Appellation
Grape Varietal
Soil Composition

Elevation

Fermentation Method

Aging

Alcohol Content

Tasting Notes

Tenute Ferrocinto
Marco Monchiero
1855

Italy

Calabria

Calabria IGT

Blend of Greco Bianco and Montonico

Potassium rich clay and limestone soils

450 meters

Fermented in the presence of inert gas
to reduce oxidation

Aged on the lees for 10 months prior to
filtering and bottling

13%

Medium to full bodied with lean
minerality and generous fruits and floral
notes.
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