
TECHNICAL DETAILS:  
Type of wine: White
Grape: 100% Vermentino di Sardegna
Vineyard location: Giba, Masainas, Sant’Anna Arresi
Exposition: South - South West
Altitude: 25-50 meters above sea level
Soil structure: sand and clay
Vine Training: Espalier Guyot
Density: 4.000 plants per hectare
Grapevine age: 10-20 years
Yield per Hectare: 6000 kg
Grape Harvest: end of August, beginning of September
Fermentation: Stainless steel tanks
Aging process: In the bottle
Bottles production: 25.000
Formats: 75 cl – 37.5 cl

GIBA BIANCO
VERMENTINO DI SARDEGNA D.O.C.

DESCRIPTION:
Charismatic Vermentino, with intense white and exotic fruit flavours. Full in the mouth but easy to drink, that 
stands out for its freshness.
Perfect as an aperitif or with fish meal.


