TLAURI AVALOS

AZIENDA VINICOLA

Pecorino Abruzzo D.0.C.

AREA OF PRODUCTION

Select vineyards located in Pescara, Loreto Aprutino

GRAPE VARIETY
100% Pecorino

SOIL
Highly calcerous. 41% sand, 28% silt, 31% clay. Altitude: 300 mt above sea level

TECHNICAL DATA
13% ABV

5.6g/L total acidity
3.5g/L residual sugar

PRODUCTION

Grape production is 12,000kg and 85 hectolitres per hectare. 3,750 grammes per plant, with 1 plant
giving 4 bottles.

TOTAL PRODUCTION
60,000 bottles

TASTING NOTES:

Pecorino, a white grape once thought lost to the world is a must-try for those who believe Trebbiano is
the only white wine in the Abruzzi. A sumptuous full-bodied white that flows with compelling flavors of
white pulp, apricots and lychees. Enjoy with oysters or gently grilled fish.






