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MORO

LAZIO BIANCO

INDICAZIONE GEOGRAFICA TIPICA

It is said that, since ancient times, two varietidsGreco vines
were cultivated in Cori, the so-called Moro and lBiaderived
from the classic Greco Bianco (White). At preseahgse grapes
have almost totally disappeared from our area, tlethe
cultivation difficulties and the low yield. Thesaaent varieties
have always been present on our estate and waheszelold bases
to reproduce and grow them in one of our Collesaimeyards.
The vineyards, exposed at south, south-west areusein the first
limestone strata of the Lepini mountains on a gestbpe, well
protected from the northern winds. The life of theges is six to
twenty years and they have been cultivated to medulow vyield
of a superior quality. From these grapes we createdhite wine
with unique characteristics which we have decided call
“MORQO”. These grapes are produced using methodsrgénic
agriculture. When ripe, the grapes have differemdwrs: the Moro
grape is dark green, the Giallo looks almost traremt yellow.
The bunches of both vines are of small size, anehwlpe promise
a very special wine. The selected grapes are gatheith care in
the very early morning. After that, they are deysteed and gently
pressed to obtain first pressings, which ferment atontrolled
temperature for approximately 12 days. A part oé tmust
ferments in oak barrels, instead. The wine is édtdt the end of
spring and marketed after a short period.

CHARACTERISTICS

A pale yellow with greenish highlights. Fragrancé meach,
almonds, with notes of cut dried grass. Dry, fuddked
harmonious flavour, with mineral notes.
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