FANTI
SANT’ANTIMO BIANCO DOC «SORALISA»

"In a land of red wines, a great white makes his way".

The two white varieties always cultivated at Fanti Estate, Trebbiano and Malvasia, are used
together with Vermentino and Viogner. This wine was born as a tribute to the owner's aunt
Lisina, as the name "Soralisa" suggests. Fruity and complex at the nose, it gives strong notes of
minerality and sapidity in the mouth.

2020 SANT’ANTIMO BIANCO DOC «SORALISA»

Grape variety: Malvasia Toscana 5%, Trebbiano Toscano 5%, Viognier 45%,
Vermentino 45%

Vineyards: 2 hectares

Age of the vines: 10-30 years

Soils: averagely clayish

Altitude: 210-370 m a.s.l.

Yield: 50 quintals per hectare

Harvest: manual, half September according to the seasonal trend.

Vinification: the grapes are softly pressed and then put in the stainless steel
tanks where they undergone fermentation at a controlled temperature
(between 17° -19°). After that, the wine is kept in the tanks for three additional
months

Alcohol content: 14 %
Acidity: 4,9 g/I

Tasting Notes:

Color: pale straw yellow with greenish nuances.

Nose: intense and complex: the fruity notes of citrus fruits (cedar and pomelo)
and apricot are accompanied by floral notes of rose and orange blossom, as
well as notes of dried fruit such as almonds and hazelnuts.

Palate: the attack is full and round, but also mineral and savory. The citrus
notes perceived on the nose are well integrated. The finish is pleasant and very
persistent.

SORALISA

SANT'ANTIMO.

Available formats: bottles of 0.750 It.

Seasonal weather conditions: winter with above average temperatures, with
no snow or frost phenomena. Spring was cool and quite rainy; the beginning of
April was very cold, but fortunately they did not compromise the productivity

of the buds. Summer started late (very rainy June), but July, August and
September were very hot months, with temperatures above the seasonal SCORES:
average and not characterized by the usual day / night temperature range. The 4 Foglie Guida Bio

harvest therefore began earlier than company standards, when the grapes had
in any case reached excellent ripeness.

Number of stars: five.

STEM C, m Ly
&S s@% 4tk | CERTACHTO s e 0 " PRO

& 5, TENUTA FANTI s O mﬁﬁﬁ
—— - Castelnuovo dell’Abate — Montalcino O LR, L
&NV.Gj WWW'tenUtafantl'lt Prodoteo in: Toscan - Siena - Montalcino
Origine materia prima: Toscana - Siena Montalcino
1SO 9001



