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vineyard
Rio Foreste comes 
from a small vineyard 
lying in the lowest 
part of the estate, 
near Lake Verde and 
a copse of oak trees.  
This is the ideal site 
for the few rows of 
a rather rare grape 
variety.

grape variety
100% Fedit 51, a 
successful cross of  
Malvasia del Chianti  
and Garganega that 
takes its name from 
the German professor 
who carried out the 
experiment.  The 
ripest and most 
loosely-packed 
bunches are picked by 
hand in the middle of 
October and gently 
laid out in crates with 
a capacity of 6 kilos 
each.  After 85-90 
days of natural drying 
(‘appassimento’) in 
special drying lofts, 
they undergo soft 
pressing around 
Christmas time.

vinification
A long, slow 
fermentation is 
carried out at low 
temperatures in 
order to preserve 
the wine’s olfactory 
characteristics. The 
wine is then clarified 
through regular 
racking and temporary 
storage at a cold 
temperature.

colour
Golden with orange peel tones, reminiscent 
of a winter dawn.

fragrance
Fine and ethereal, alternating sensations of 
dried fruit (figs, papaya, dates and apricots) 
with the clean alcoholic fragrance of certain 
first-class brandies. There is also a note of 
acacia honey.

flavour
Intense, long and persistent. The palate 
echoes the sensations on the nose perfectly, 
as well as displaying the velvety sweetness 
one associates with Williams pears.  
The wine is sweet on the attack and has a 
well-balanced finish, cleansing the palate  
and inviting you to enjoy another mouthful.

serving suggestions
Excellent with biscuits, ‘brutti e buoni’, 
sweet ‘focaccia’ and ‘sbrisolona’ (dry, 
crumbly shortbread). It is also good with 
non-blue and not overly mature cheeses, 
or as a pleasant ending to a meal or an 
evening, served with nuts.

ageing
A year in small Allier oak barrels and a few 
months in bottle.
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