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Organoleptic analysis

VIVI REBOLA - Rimini DOC (Structured White Wine)

Description:

A golden white wine with aromas of yellow fruit, peach, tropical fruit, and minerals,
complemented by evolving notes of dried fruit like dehydrated apricot. It has good
acidity and pronounced savoriness, warm and well-balanced. It's a wine that reveals
strength like the woman which is dedicated to, and it has a surprising longevity.

Pairings:
« Blue fish and salmon: The mineral notes and elegance of the wine pair beautifully
with the intense flavors of blue fish and salmon.
« White meats and curry: Its structure enhances spicy dishes like curry or Asian-
inspired chicken and turkey dishes.
« Semi-aged cheeses: Its acidity and savoriness make it a great match for cheeses with
a strong, yet not overly aged, flavor.
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