Francesco Cirelli
Vino Frizzante Bianco Biologico Organic
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SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75cl

NV

10.5%

Trebbiano (100%)
Crown Cap
MO4801NV
Sparkling & Champagne
Italy

Abruzzo

Sulphur

Vegans, Vegetarians
Crown Cap

4.829g/| Tartaric
1.39g/

MO4801NV

() O

WHITE ITALY
CHAMPAGNE &
SPARKLING

ABRUZZO ORGANIC

TASTING NOTE

Sparkling Trebbiano from Abruzzo in central
Italy, enjoyably perfumed with almonds and
white flowers, with flavours of honey and
roasted hazelnut.

VITICULTURE

The Trebbiano grapes are fermented in
stainless steel tanks and when the must still
has nearly 20gr/l residual sugar. After
secondary fermentationthe wine is bottled
where the fermentation is ended up, unfined
and unfiltered.

VINIFICATION

Organic Viticulture used for this vineyard.
Vines are trained in the Guyot system. The
vineyard is manually harvested.

FOOD MATCHING

’.“
SUITABLE
FOR VEGANS

Perfect with sharingplatters and tapas. Cheese

and charcuterie boards. Also a great pairing
for Mexican food, especially tacos!
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WINES & SPIRITS



