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VUENNE 612 refers to the blend used to produce
this wine, Vermentino Nero, and to the number 612,
which indicates the cadastral parcel where the
vineyard is planted. 
A young wine that encapsulates the essence of the
land from which it comes. It shows a bright red color,
characterized by crisp fruit, harmoniously balanced
by a light acidity that makes the sip well-balanced
and invites you to enjoy the next glass.

Appellation: Liguria di Levante Vermentino Nero IGT

First vintage: 2023

Vines per hectare: approx. 4,800

Training system: vertical shoot positioning with

unilateral Guyot

Grape yield per hectare: maximum 110 quintals

Wine yield from grapes: maximum 78%

Fermentation temperature: between 18°C and 26°C

Total acidity: minimum 4.5 g/L

Dry extract: minimum 15 g/L

Alcohol content: between 11.5% and 13% vol.

(depending on the vintage)

Serving temperature: open the bottle at the time of

serving, at 12–18°C

Ageing potential: 5 years

Food pairings: excellent as an aperitif with platters
of cured meats and lightly aged cheeses, as well as
simple first courses. Ideal with main courses such
as fish stew or roasted white meat


