Tasting Notes

Arneis grapes

brilliant, sunny, bright with shades of straw
yellow and green reflections

full-bodied, robust and intense,
composite and delicate. Floral as well as fruity

nuances of peach and apricot

dry, palatable and pleasantly harmonic.
Fresh and persistent with a slightly almond aftertaste

8-10 °C - 47-50 °F
excellent as an aperitif, it is perfect
with hors d’oeuvres, light, vegetable first courses. Ideal

also with fish or poultry

traditional, in steel tanks with
controlled-temperature fermentation.
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