Name of the wine: Bidis 

Identification: Indicazione geografica tipica Sicilia

Type: Dry white
Vintage: 2004
Production area: C.da Bidini –Acate (RG) – Eastern Sicily

Vines: Chardonnay and Insolia 

Type of soil: Medium texture soils, tending to compact, interspersed with limy tufa

Cultivation system: Low trained on wires system, spur pruned cordon

Planting density: Approx 5.000 plants for hectare

Yield for hectare: 6000 kilos

Harvest period: August for Chardonnay; september for Insolia

Ageing: stainless steel and barrique for 12 months

Refining: 4-6 Months in the bottle

Alcoholic content: 14,00 %

Colour: Deep yellow

Bouquet: White flowers of citrus fruit, wild rose, banana, delicate and persistent

Taste:  Soft, full and persistent; software and acidity in balance  

Serving temperature: 12 °C

Combination: Simple and elaborated fish dishes, seafood, vegetables dishes

Vinification: the vinification of the chardonnay and insolia grapes is separated and the composition is at the end of the fermentation; soft press of the grapes, the temperature goes down at the 5 °C for 5-6 hours, the fermentation is at  a controlled temperature of  the 18-20 °C . 

First year of the production: 1994

Number of bottles in the vintage 2004: 20.000
