
AMBRA FRIZZANTE PERLATO

Semi-sparkling white wine with clear gold reflections and a
fruity perfume.
On the nose has a tropical fragrance laced with ananas and
mango fruits.
On the palate the malvasia comes forth contributing delicate
armony and a pinch of salt.
Served at 6/8 C° goes excellent as aperitif, with fish dishes
and with dry cakes.
Thanks to its young aggressivity it is well requested by ladies.

Technical Characteristics:
Name of wine: Ambra frizzante
Alcohol: 12%
Vintage: 2003
Grape Varieties: Trebbiano of Lugana 80%, Malvasia 20%
Location of vineyards: Sirmione (Brescia)
Area under wine: 1 hectar
Density of planting/hectar: 3.000 vines
Soil: clay terroir
Fermentation: in stainless steel + refermentation in autoclave
(50/60 days)
No. of bottles produced: 15.000
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