
 

 

 

                                         
                   VERDICCHIO DEI CASTELLI DI JESI DOC
                           
      

       APPELLATION

       Marche,

       VARIETAL COMPOSITON

       Verdicchio 100%

       ALCOHOL CONTENT

       12

       WINEMAKING

       The grapes are picked by hand. Cold maceration in the press.
       Soft pressing. Fermentation in steel at 14
       months on the fine lees to add crispness and tanginess to the 
       wine.

       TASTING NOTES

       This straw
       nose of apple, pear, broom flowers, and aniseed. On the palate,
       it is rich, tangy, and mineral, finishing with a pleasant touch of 
       almond.
 
       FOOD PAIRING

       Pairs well with
       dishes, vegetable dishes, poultry, fresh cheeses, and
       Mediterranean cuisine. 

                   

                                                                                            

                                                           TITULUS  
VERDICCHIO DEI CASTELLI DI JESI DOC

              FAZI BATTAGLIA, WHITE WINE

APPELLATION 

Marche, Italy 

VARIETAL COMPOSITON 

Verdicchio 100% 

ALCOHOL CONTENT 

12.5% 

WINEMAKING 

The grapes are picked by hand. Cold maceration in the press.
Soft pressing. Fermentation in steel at 14-16°C.  Ageing for 4 
months on the fine lees to add crispness and tanginess to the 
wine. 

TASTING NOTES 

This straw-yellow wine with greenish highlights opens with a fresh 
nose of apple, pear, broom flowers, and aniseed. On the palate,
it is rich, tangy, and mineral, finishing with a pleasant touch of 
almond. 

FOOD PAIRING 

Pairs well with appetizers, seafood, shellfish, fish, light pasta 
dishes, vegetable dishes, poultry, fresh cheeses, and
Mediterranean cuisine. Serve at 12° C. 

             

                                                                                      

 

VERDICCHIO DEI CASTELLI DI JESI DOC                 
WHITE WINE 

The grapes are picked by hand. Cold maceration in the press. 
Ageing for 4  

months on the fine lees to add crispness and tanginess to the  

yellow wine with greenish highlights opens with a fresh  
nose of apple, pear, broom flowers, and aniseed. On the palate, 
it is rich, tangy, and mineral, finishing with a pleasant touch of  

, seafood, shellfish, fish, light pasta  
dishes, vegetable dishes, poultry, fresh cheeses, and 


