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SCORES & INFO

P A L L A V I C I N I
R O M A  m a l v a s i a  p u n t i n a t a  d o c

The “great beauty” of Rome couldn’t find a better representative than this Malvasia DOC ROMA produced by the Pallavicini family, one of
the leading Italian wine producers present in Lazio since the second half of the 1600’s. The new appellation DOC ROMA, established in 2011, is

not only a certification of the high quality of the wines produced in the hilly areas of central Lazio, but also a celebration of the
essential role of wine in the history of Italy dating back to the Roman Empire.




TASTING NOTES
Concentrated straw yellow with green gold nuances. A floral nose
interwoven with first-rate notes of dried fruit. The zesty palate is well
balanced and velvety.

food pairings
RStarters, cream of vegetable soups, white meats.

vineyard & production info
Vineyard location:
Vineyard size:
Soil composition:
Training method:
Elevation:
Vines/hectare:
Exposure:
Vine age:
Harvest time:
First vintage:
Production:

Castelli Romani, Roma DOC
8 Ha
Volcanic
Guyot and Cazenave
300m a.s.l.
4000 Ha
East- West
10-40 years
hand picking late September
2013
30,000 bottles

winemaking & aging
Variety composition:
Fermentation container:
Maceration technique:
Type of aging container:
Length of aging:
Length of bottle aging:

100% Malvasia Puntinata del Lazio
Stainless steel tanks
Cold Maceration
Stainless steel tanks of 50 HL
5 months sur lie
1 months

technical data
Alcohol:
Residual sugar:
Acidity:
Dry extract:

13 %
5 g/L
6,7 g/L
25 g/L

producer profile
Estate owned by:
Winemaker:
Total land under vine:
Total winery production:
Region:

Pallavicini Family
Carlo Ferrini
200 hectares
550,000 bottles/year
Lazio


