
Wine varieties

Production area

Vinification

Organoleptic characteristics

Serving temperature
We recommend serving at 5/6°C.Passerina.

Ripatransone and neighbouring towns.

Manual harvesting in late September.

Without the skins, the must is left to settle
with controlled-temperature fermentation.

Sparkling Collection
Sparkling by TV 244-IT for: 
La Cantina dei Colli Ripani Soc. Coop. Ripatransone, 
(AP) Italia - Product of Italy - info@colliripani.com 
#cantinadeicolliripani  -  colliripani.com
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Passerina Brut Sparkling Wine

Olimpus

Sparkling wine obtained by selecting 
Passerina grapes processed using the 
Martinotti method. Straw yellow colour 
with fine and consistent bubbles.
The nose is fruity with hints of 
yellowfleshed fruits and delicate floral 
notes. Ideal with seafood appetisers and 
aperitifs in general.


