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i Vini del Sannio

Taburno Falanghina del Sannio

Denominazione di Origine Controllata CLASSIC

Grape varieties & production area:

100% Falanghina: the southwest-facing vineyards are
located at 300 masl, in the hilly areas of the Taburno
subzone, near the municipality of Ponte. Tuffaceous rock
emerges from the medium-textured clayey soils,

guaranteeing a maximum yield of 100g/ha.

Tasting notes:

Pale straw-yellow in color with green highlights. It is
generous on the nose, with a rich array of aromas, floral
notes of hawthorn and orange blossom and delicate

hints of exotic fruit and green apple. On the palate, it is

pleasantly fresh, with good supporting acidity and length.

Harvest & productiontechnique:

The grapes are hand-picked in crates, in mid-September.
After destemming, the grapes are soft-pressed and the
must transferred to steel vats, where it undergoes
fermentation at a controlled temperature below 18°C.
After natural clarification, it is racked into steel vats, where

it awaits bottling.

Food pairings:
D l A N A Ideal with pasta and rice dishes, fish and shellfish,
FALANGHINA particularly fried salt cod, a typical dish from the

Campaniaregion.

! > Serving temperature:

OCONI
Serve at10°/12°C.




