
l’Intraprendente
Eastern Liguria PGI White Passito

YEAR
2025

VARIETY
Bosco
Vermentino
Albarola

VINEYARDS LOCATION
Placed in the most suitable areas on the Bonassola hills, 
on the Ligurian coast

SOILS
Varied and characteristic; some rich in clay, medium-tex-
tured, others lean and rich in sandstone skeleton

MICRO-CLIMATE
Quite warm, dry and breezy

WINE-MAKING PROCESS
After a 3 months minimum drying period, the grapes are 
manually de-stemmed, pressed and left for fermentation 
under temperature control into stainless steel vats

AGEING
Into stainless steel vats for about 6 months

COLOUR
Softly amber-colored

AROMA
Floral and fruity. Broom notes blend with candied yellow 
fruits notes, medicinal plants notes are very subtle

TASTING SENSATIONS
Good consistency, great balance between sweet notes 
and acidity, the floral and fruity notes are maintained also 
to the taste. The end notes are long and persistent

ALCOHOL CONTENT
14,0 % vol


