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Story of the wine:

Diversitas is based in Loreto Aprutino in Abruzzo, where the team works with
selected vineyard parcels across different sub-regions to express the diversity
0f indigenous varieties. Trebbiano d’Abruzzo “la Tartaruga” follows the same

philosophy as their other wines, focusing on early narvesting and careful

Vineyard selection to preserve freshness, clarity, and varietal character. The

approach is centred on minimal intervention and clean winemaking to highlight
the natural profile of the grape.

Varietals:
Trebbiano d’Abruzzo

Area:
Abruzzo, Italy

Ageing:

Hand-harvested fruit from supervised parcels is vinified to prioritise purity and
balance. Fermentation takes place in stainless Steel using cultured yeasts
under temperature control, followed by short ageing in stainless sSteel. No 0ak is
used, ensuring a fresn, fruit-driven style with clear varietal expression.

Descriptions for Wine List:

Pale straw yellow in colour. Aromas of white flowers, citrus peel, and fresh
orchard fruits such as apple and pear. The palate is light to medium-bodied,
fresh and crisp, with clean fruit character, bright acidity, and a dry, refreshing
finishwith subtle citrus and mineral notes.
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