
Refermentation lasting at least 7 months makes this

spumante elegant and sumptuous with an intense

articulate bouquet, tropical notes of mango

and papaya, aromas of pear, plum and

apricot and citrusy hints of mandarin

and lychee. Brilliant golden yellow

in colour, it is dry, fresh and

tangy on the palate with a

citrusy, lemony

aftertaste.
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