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SPARKLING WHITE WINE BRUT

APPELLATION: Vino Spumante Brut —no DOP/IGP — Organic

GRAPES VARIETIES: White grape varieties grown

and vinified in Italy.

RESIDUAL SUGAR: Brut
ALCOHOL CONTENT: 9,5 % vol.
SERVING TEMPERATURE: 6-8 °C

TASTING NOTES: Pale straw colour with a delicate,
persistent perlage. On the nose, fresh citrus zest
and white blossom are joined by subtle notes
of green apple, pear skin and a gentle mineral edge.
The palate is light and crisp, with lively acidity
that enhances the wine’s refreshing character.

The low alcohol highlights its airy texture,

while fine bubbles carry hints of lemon pith,

white peach and a clean saline finish.

COLOR: White, with a fine perlage.

FOOD PAIRING: lts vibrant acidity and fine
perlage deliver a pleasant sensation of freshness, y
making it ideal also with fried and savoury dishes. '
Perfect as an aperitif, it pairs effortlessly with raw
fish dishes, sushi and sashimi, seafood salads,
shellfish and fresh soft cheeses.
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