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Romagna  
enominazione di Origine Controllata e 

Garantita 
Albana Secco 
Organic wine 

VINIFICATION
Soft cold pressed

FERMENTATIO TEMPERATURE
Selected yeasts

MATURATION
100% in stainless steel

MALOLACTIC FERMENTATION
Not

APPEARANCE
Lively golden yellow

BOUQUET
Elegant fragrances of melon and apricot, 
honey and wildflowers

PALATE
Mouthfilling, conveying ripe peach and plum;
pleasant bitter almond on the finish

SERVING SUGGESTION
Fried seafood and fish soup, risottos, 
roast poultry and veal

Now available also in 20L Keg!

Organic certification Suolo e salute, Certificate 
n. 33096


