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TRE FORTE 

IGP Puglia Bianco 
 
 
 

GRAPE VARIETALS 
Native recommended grapes. 

 
 

PRODUCTION PROCESS 
Destemming and soft pressing.  

Fermentation in stainless-steel tanks  
at controlled temperature. 

Maturation in cement tanks. 
 

 
TASTING NOTES 

Colour 
Straw yellow colour  

with greenish highlights. 
Bouquet 

Delicate, with pleasant  
fruity and floral smell. 

Taste 
Fresh and harmonious. 

 
 

SERVICE TEMPERATURE 
8 - 10°C 

 
 

PAIRINGS 
Best paired with fish-based first and  

second dishes and white meats. 
 
 
 

 


