
Leonardo Bussoletti
Italy - Umbria - San Gemini (TR)

A S L A  P E T  N A T
100% Ciliegiolo

Production area: Colle Ozio and Colle Pizzuto, between 230
and 290 metres above sea level
Terrain: argilloso-calcarei di medio impasto
Harvest: manual
Vinification: spontaneous fermentation for about 20 days
Refinement: in stainless steel on fine lees for 6 months
Color: elegant pink
Fragrance: pink grapefruit, light spices and a crisp, vibrant
minerality
Flavor: delicate in appearance, intense in character

Ownership/Founders Leonardo Bussoletti
Start of Activity 2008
Vitiviniculture Certified Organic
Hectares 9
Bottles produced 60.000


