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Vinum Viognier Matri Flavia 
 

WINE TIPOLOGY 
Still wine, aged 36 months in barriques 

VINES 

Pure Viognier 

PLANTATION TECNIQUE 

Vertical trellis, renewal of the annual shoots, guyot 

PRODUCTION 

70/80 Qli/Ha 

WINE NAME 

Vinum Viognier Matri Flavia 

VINTAGE 

2020 

ALCOHOL CONTENT 

13,00% Vol. 

WINE COLOUR 

Intense yellow 

SCENT 
Flowery with orange blossom, almond hints, vanilla, spices and liquorice ending 

BODY OF THE WINE 

Beguiling body, tasty, warm, lightly balsamic, soft, very persistent with vanilla 

notes 

AGEING 

36 months in 225 lt. barriques  

BARRIQUES 

Allier forest oak 

 
BOTTLE REFINING 

3 months 

SERVING TEMPERATURE 

18° C 

SUGGESTED GLASS 

Tulip shaped bowl 

BOTTLE TIPOLOGY 

Bordeaux type, 75 cl. 

FOOD/WINE MATCHES 
Vegetables velouté, oven cooked pasta, fish soups, au gratin vegetables, shellfish, aged cheeses, 

after meal cheeses. 
LABEL 
The label represents this wine characteristics. Elegant, refined, haughty and simple as the portrait of the 
Etruscan Matron on the label. The name is an ode to Donna Flavia who passed away. She was the mother 
of the present owner of the estate. 
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