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Nose Delicate

Dry

Soft

Floral

Fruity

Elegant

Citrus

Crisp

Mineral

Aromatic

Complex Sweet

Ample Fresh

Toasty

Palate

finish

Nose

Palate

finish

/

Emilia Romagna

Trebbiano Rubicone IGP  
Dalfiume Nobilvini 
Gianpaolo & Franco Dalfiume 
Trebbiano Romagnolo
11%

special features
These Italian brothers have been farming their 30 year old vines 
passed on to them over three generations, using sustainable 
viticulture. Not only do they use organic farming methods, but they 
are set on achieving zero CO2 emissions and currently use their own 
solar energy to run the vineyard. The Trebbiano grapes are gently 
crushed with a roller then soft pressed. The must is left to ferment 
at low temperatures which keeps all the fruit flavours intact and the 
wine is kept on its lees in order to extract all the flavour before 
bottling. Great work on the vines that produces an affordable white 
that is lower in alcohol.

White flower and kiwi nose, fresh attack with plenty of ripe apricot and gooseberry. Well-balanced and easy to drink.

wine at home says

A Wine at Home bestseller. Pairs well with lightly spiced foods 
and fish and makes a fresh & fruity aperitif.
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