
Monferrato D.O.C. Bianco
“Assobianco”

Grape variety: Sauvignon Blanc, Riesling Italico and Timorasso.
Location of Vineyards: On a hillside in the beautiful municipality of 
Montemagno.
Soil: Marine sedimentary origin,calcareous loam in texture.
Yield: 50 q.
Plants per hectare: 5000.
Vine training system: Espalier with Guyot pruning.
Date of harvest: Late August.
Vinification:  Stainless steel tanks.
Storage / aging: Stainless steel tanks.
Alcohol content: 12,5% – 13,5% vol.
Colour: Pale straw yellow.
Aroma: Floral with more or less intense mineral notes.
Taste: Fresh, harmonious and balanced.
Serving temperature: 10-11°C.
Serving suggestions: Excellent as an aperitif, goes well with soups, 
risottos and fish dishes. Enhances the flavors of seafood and shellfish 
dishes.
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