PRINCIPE DI COR LEONE

ECCELLENZA DABERE

VENTI DI BREZZA - Sparkling Wine

Grapes used: Blend of the best white grapes.
Harvest: September,
Method of harvest: Manualin case.

Vinification:
the grapes are pressed softly by pneumatic presses.

ORGANOLEPTIC CHARACTERISTICS:

Itis an extremely pleasant white. It seduces the sense of smell
and taste. Very fresh and lively wine with a good acidic
shoulder and balanced sapidity with a sweet vein.In the glass
the aromas of green apple and white pear are immediately
enhancead.

ACCOMPANIMENT:

itis excellent with fish dishes and especially with shellfish.
Excellent as an aperitif and as an accompaniment to between
meals.To be served at 8-10° C.

0y

PRINCIPE DI CORLEONE

wgnz/ it prezza.

INO FRIZZA
b ] l

.,/

Jes

POLLARA

www.principedicorleone.it - info@principedicorleone.it
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