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HISTORIC

bozzovich
Bianco Beneventano
Indicazione Geograﬁca Tipica
Grape varieties:
A blend of the typical white grape varieties of the Benevento area (mainly Falanghina,
Fiano and Greco) cultivated in the vineyards located in the hilly areas of the provincial
territory, denominated IGT, susceptible to the greatest diurnal-temperature
variations. The soil is moderately calcareous, with the presence of clay and sand in
different percentages, depending on the areas of cultivation.
Tasting notes:
Straw yellow in color. On the nose, it offers hints of ﬂoral scents that recall hawthorn,
acacia and orange blossoms, accompanied by elegant vegetal notes. The fruity
component is characterized by overtones of apple and grapefruit, accompanied by a
delicate scent of passion fruit. On the palate, it is fresh and sapid, combined with a full,
round body that is pleasantly soft and satisfying.
Harvest & production technique:
The grapes are hand-picked in crates when fully ripe in September, anticipating the
harvest for the varieties that contribute the most to the aromatic component of the
wine. Destemming is followed by fermentation at a controlled temperature, preceded
by cold maceration to extract the primary aromas. After drawing off, soft pressing
follows and the wine is preserved to complete its evolution with a period of maturation
on the ﬁne lees, periodically stirred (bâtonnage), to enrich its structural component.
After racking, natural clariﬁcation follows and conservation under inert gas at low
cellar temperatures in order to prevent malolactic fermentation. After racking in steel
vats, the wine is bottled for a rapid launch on the market.
Food Pairings:
Ideal with ﬁsh starters or traditional Italian style (cold cuts) starters, pasta and rice
dishes with vegetable sauces, white meat, ﬁsh, and medium- mature and blue
cheeses.
Serving Temperature:
Serve at 10°/12° C.

OCONE BENEVENTANO
BIANCO BOZZOVICH 2018
A quirky white with dried orange
blossom, dried papaya and mango
dessert. Both balanced and ﬂeshy,
this boasts lots of peaches and
nectarines and ﬁnishes rather
mineral. Delicious now.

2019 - The WineHunter Award
2019 - James Suckling 91/100

PRODUCT
CODE
B88800NO075

FULL PRODUCT NAME
BOZZOVICH BIANCO BENEVENTANO I.G.T.

ALC./VOL%
13°

BAR CODE

8051166520521

BOTTLE HEIGHT(cm) BOT. DIAMETER(cm)

299

83

WEIGHT(kg)
1,38

BAR CODE
8051166520477

PALLET 80X120

CARTON (VERTICAL BOTTLE VERSION)

N. OF BOTTLES

BOT. SIZE

CASE SIZE (HxLxP) cm
36x25x17

CONFIGURATION
5 LAYERS OF 20 CASES

HEIGHT (cm)

Euvitis 21 ATS s.r.l.
SEDE LEGALE
Via Luca Giordano, 51
80129 Napoli.
P.IVA 08875011218

