
 

 

Production Area: Sannio, Campania

 
Grapes: Falanghina del Sannio 100%
 
Ageing: 10 months in steel tanks with bâtonnage, 1 month in bottle. 

Tasting Notes: Straw yellow and snappy, this delicately aromatic, unoacked white 
offers up notes of white flowers, Mediteranean citrus. Soft acids lend 
elegance to the mouthfeel as vibrancy and tartness give lift to the zesty 
yellow-fruit flavors and savory moneral notes

Food combination: Pasta or risotto with sea-food. Cuttlefish and clams.

Sub-zones: Guardia Sanframondi

Falanghina del Sannio DOC 'Vigna Suprema'

Year vines were planted: 1994


