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2025
12%

Garganega (70%),
Chardonnay (15%),
Sauvignon Blanc (15%)

Natural Cork
33636125

White, Crisp, Dry and

Refreshing
Italy
Veneto

Sulphur

Vegans, Vegetarians

Natural Cork
33636125

O @

WHITE ITALY VENETO SUITABLE
STILL WINE FOR VEGANS

TASTING NOTE

Fruity, youthful style, reminiscent of nuts and
peaches, already exhibits the trademark
Anselmi complexity. No wood maturation,
clean crisp flavours, long finish.

VINIFICATION

Hand-harvested grapes undergo gentle
pneumatic pressing and low-temperature
fermentation to capture their vibrant, aromatic
character. The blend is then aged for six
months in stainless steel tanks on its fine lees
with weekly stirring (batonnage), completely
avoiding oak to preserve its freshness.

FOOD MATCHING

Recommended with seafood and lighter white
meat dishes such as steamed fish fillets with
scallion-ginger oil, boiled lobsters with
tarragon butter or braised pork chops with dill
sauce.
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