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Grape blend: pecorino, passerina and chardonnay fRom GROWERS
in Crecchio whiere THe Grapes ARe fermented for The base wine.

Harvest: by hand, [ate Seprember-early October.

Winemaking: sofr crushing of the grapes and fermentation THat

RESPECTS VARIETAL TRAITS, UsiNgG slightly ARomATIC yEASTS.

Bortle fermentation: in Tocco da Casauria, on THE slopes of Mount
Majella and Mount Morrone. The borrtles are laid down at A
TemperATURE Of 12-16 °C, in The Cantina Diffusa Fausto Zazzara
cellars.

AGEING ON THE Lees for 24-60 monThs for further refinement and
SENSORY COMPIEXiTy.

In The TRadiTional Classic Method process, The bortles Are Then
finished With REMUAGE TO ENCOURAGE PRECIpITATION Of SediMENT TO
he cork, followed by bortleneck freezing and artisanal disgorge-
menT. No ligueur d'expédition is added 1o This wine.

Sensory profile: a confident palate with brilliant acidiry 1o the
fore, A perfect expression The harmony of The cuviée That showcea-
ses The innaTe complexity. Dense, white mousse shows long,
lingering bead. Straw yellow with deeper straw flashes.

AN INTENSE NOSE SHOWING CITRUS, SAGE, ROSEMARY WiTh A sea foam
finale.

Taut, lengrhy flavour, linGERING iNTO VARIETAL NOTES.

This pas dost sparkler embodies THe essence of AN ARTISAN'S

excellence.

Recommended serving Temperature: 4 - 6 °C and always from The

ice bucker.

Pairing: seafood appetizers, especially shellfish; scallops au grarin;
rAW shellfish and fish; seafood risorto; baked Adriatic monkfish

with potatoes, olives, cHerry TOMATOES AN ROSEMARY.
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