

















Casale del ‘700

FALANGHINA 1GP

This wine is made from grapes produced by the vine called Falan-
ghina harvested in the second/third week of September. After the
selection and collection, the grapes are initiated to cold maceration.
The pure fermentation is at a controlled temperature. The vine
gives the wine its characteristic pale yellow and white flowers notes.
Its medium-high bitterness makes it the perfect combination of fish
dishes. It needs a white wine-making with a long period of fermen-
tation at the temperatures of 14 ° C.

Production Area: Benevento.

Soil: clay and limestone.

Training system: espalier with yield 100 quintals per hectare.
Total acidity: 5.50to 6 ¢ / L

Harvest time: September-October.

VINE
Falanghina (80%) Foxtail (20%).

Color: pale straw yellow with greenery.
Aroma: Harmonious, fruity, pleasant, cool.
Taste: Dry, slightly sour.

FOOD PAIRING
Excellent as an aperitif, it can be paired with fish dishes.

Serving temperature: 10 °C -12 ° C.

Alcohol: 12- 12.50% vol.
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