MOSSA

Grape variety: Garganega 100%
Soil type: Basaltic from Volcanic origin
Vine training system: Pergola veronese

Aging: Martinotti method in autoclave for 90 days
Alcook: 12% Vol.

Appearance
Briliant and clear with a persistent perlage.

Aroma

Intense grapefruit and mature pear scent, ith light mineral notes.
Fresh and smooth.

Taste
Dryonthe. api
aftertaste with aroma of almonds.

Final Consideration

Bestto drir ides a i todrink.

. Delightful



