PRODUCEO SFTALY

Vi, S¢o., Inc.

Wine Importer & Distributor

NANNI' BIANCO
SPUMANTE BIANCO DOLCE

Denomination : .G.P.

Variety: 70% Trebbiano 30% Malvasia Puntinata
Color: White

Alcohol content:  12.50% Vol.

Bottle size : 750 mi

Production area: Lazio

Vinification: fermentation is carried out in stainless steel tanks at a
controlled temperature (16 — 18°C) for 7 days. Then the wine is ma-
tured for one month in bottle before marketing

Tasting notes: Color: bright white color and clear medium texture,
exellent balance between colors of grapes and wine. Aroma: delicate,
fruity with good intensity at any temperature; aromatic sensations.
Taste: pleasant, engaging, delicate, firm, never closing sweetness
good. taste is long and balanced, healthy oenologically.

Food matching: Very tasty with dishes from the Japanese cuisine such
as sushi and sashimi. Ideal as an accompaniment to desserts such as

profiteroles and créme brileé
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