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This 100% Sangiovese brut is a fresh, lively sparkling wine whose delicate

softness is accompanied by and a savory note that balances the components.
Superb spring and summertime happy hour wine, a versatile brut that pairs

perfectly with an evening at the beach and shines on special occasions.

First vintage: 2022 Color: light pink with a fine,
Production: 3300 bottles/year persistent perlage
ABV: 12,50% Serving temperature:

Grape varietal: 100% Sangiovese  6-8°C / 42-46°F

Production area: Faenza (RA), Aroma: fresh berries and
Emilia-Romagna, Italy flowers

Sparkling process: second Taste: invigorating freshness
fermentation for 40 days in with a fruity aftertaste and
autoclave + bottle aging pleasant softness

Suggested pairings: delicate and not excessively structured
appetizers and first courses, fresh or slightly aged cheeses, grilled

Mediterranean fish




