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The grapes used in this blend were picked in late September to obtain the

perfect balance between acidity and sugar.

The base wine was fermented cool to preserve aromatics with no malolactic

fermentation done in order to maintain freshness.

The secondary ferment took place in a stainless steel Charmat tank to produce

elegant bubbles.

Julia Lazzara was our great grandmother. Julia's ancestors and her husband
emigrated to New York where the latter did fine marble work on the city's first
skyscrapers. The label design, the style of wine, and of course the name, pay
homage to our Italian ancestors. 

DESCRIPTION

WINEMAKER'S NOTES

PRICE $17.95

GEOGRAPHIC 
DESIGNATION

VQA Ontario

TECH. INFO

Alc.: 11.5%
TA: 8.2g/L

CSPC SCC UPC

16789 7-79376-66501-31-07-79376-66501-0

Lazzara Bianco Secco VQA

The Speck Brothers make wine. Serious wine.

www.speckbros.caT (905) 684-8423

1469 Pelham Road R.R. #1, St. Catharines, Ontario, L2R 6P7

E info@speckbros.ca

Vibrant aromatics including peach, pear and apple and bubbles that complement

the fresh, balanced palate and fruit forward nature of this wine.

TASTING NOTES

FOOD MATCHES Buttery home-made movie popcorn

AWARDS & REVIEWS
SILVER - Champagne and Sparkling Wine World Championships 2023


