
 

 

 

Production Area: Sannio, Campania

 
Grapes: Falanghina del Sannio 100%
 
Tasting Notes: It is mineral and fresh, with a full-bodied palate of peach and green 

apple and a long, dry finish.

Ageing: steel tanks 
 
Food combination: Shellfish, finger food. 

Sub-zones: Guardia Sanframondi


