
B O R G O  F AV E R I
B I A N C O
Organic, vegan, and biodynamic
White Wine
Borgo Faveri, Demeter-certified, is made from white grapes grown 
according to biodynamic principles. This philosophy is based on the 
harmony between earthly and cosmic forces, guiding human activity to 
preserve biodiversity. The result is a delicate, rounded, and enveloping 
wine, where the vine and its clusters express their strength in perfect 
natural balance.

S T I L L  W H I T E  W I N E S

V I N E Y A R D
Soil type: Clay – deep
Vineyards age: 20 - 40 years 
Training system: Tendone
Harvest: Hand-picked

C E L L A R
Vinification: White 
Alcohol content: 11,5 % Alc./Vol.
Residual Sugars: 5 g/l

T A S T I N G
Colour: Straw yellow with greenish reflections.
Olfaction: Delicate and vinous, with prominent notes 
of ripe golden apple and dried fruit.
Taste: Round and enveloping, medium-bodied.

S E R V I C E
Serving temperature: 10 - 12 °C
Food Pairings: Excellent as an aperitivo, but also pairs 
well with pasta and delicately flavored fish dishes, 
creating delightful taste combinations.

C E R T I F I C A T I O N S

Type: White wine
Grapes: White grapes
Area: Italy


