
Brut Nature 
Classification: Brut Nature Quality Sparkling Wine

Variety: Malvasia Bianca

Place of production: Cutrofiano (Grecìa Salentina)

Soil type: Calcareous red soil

Farming method: Guyot

Average grape yield of wine per hectare: 45-50 hl

Vinification: Spontaneous fermentation of residual
sugars on its own yeasts of the partially fermented must

Aging: In bottle

Alcohol content: 12%

Service temperature: 5-6°C

Sensory Notes
Straw yellow with typical turbidity. Clear citrus notes of
grapefruit, tangerine, white peach and cantaloupe melon
associated with herbaceous and floral hints. Fine and
persistent bubble.

Matching
Vegetables in tempura, fish carpaccio, tuna tartare with
caper and pine nut pesto, buffalo cream with tomato and
herb tartare and herbs and zucchini flowers filled with
goat ricotta.


