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PRODUCTION AREA:

Regione Romagna

GRAPES:

Trebbiano Romagnolo

RUBICONE IGT TREBBIANO

INDICAZIONE GEOGRAFICA TIPICA

ORGANOLEPTIC CHARATERISTICS:

Bouquet: delicate and and long lasting

Colour: straw yellow with golden reflects

Taste: dry and armonic

Alcohol: 12 % vol.

SERVING SUGGESTIONS:

Suggested with main courses with fish
Service temperature: 10° C

PACKAGING:

Bordolese expo BVS 75 cl

Cartons of 6 bottles
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Legal limits : Pb:max 0.2 mg / | (according to EC Regulation1881/06)

Cu: max 1 mg /| (according to Ministerial Decre&20/86)

Zn: max 5 mg / | (according to Ministerial Decre&/29/86)

methanol: 0.30 ml (red wine) or 0.20 ml (white wshér every 100ml of
alcohol overall (according to L. February 20, 2088, art. 10)

Cyanide derivatives: absent (according to DM 3@2003)

Sulphur dioxide: max 150 mg /| red wine, 200 nhgvhite wines (according
to Reg 10.07.2009, n. 606/09); whether with sugatent equal to or greater
than 5g /1200 mg /| red wines, 250 mg / | whili@es

Ochratoxin A max 2.0 micrograms / liter (Reg. CEBB186).

Rubicone Igt Trebbiano can be stored for an avepaged. It maintains its optimal qualitative
characteristics

until the ktyear of aging.

It's recommended to keep the bottles at room teatpes , in a cool, dry place away from
Light.

NOTES:

The product contains sulfites within the limitstbé law.

Not recommended consumption in pregnant women, iaipeople with medical conditions for
which it is not recommended alcohol consumptiopbewho are allergic to sulfur dioxide.
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