Chardonnay (80%), Pinot Bianco (20%).

this wine is the result of a long
Charmat sparkling method which requires the use of
selected yeasts. The result is a wine with a bright
colour, full, elegant yellow perlage, which presents a
variegated bouquet of aromas, fruity notes of yeast,
crusty bread and honey. When it touches the palate,
it is pleasant, characteristic, full-bodied and
persistently savoury.

Ideal as an aperitif and to accompany fish
and Mediterranean dishes.

12,5% Vol.

from two to ten years.
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