
Delicate with aromas of 
golden apple and floral hints 
of sambuca and almond. 
Very pleasant with distinctive 
citrus and grapefruit rind 
aromas.Dry, fresh, full-body 
and mouth filling. 
Harmonious and refined, 
the finish is pleasantly mineral 
with prominent varietal 
aromas.
Food pairing
An excellent aperitif and 
hors d’oeuvres wine, it is ideal
served with raw and 
cooked seafood, fish, 
crustaceans and clear soups.
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