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Spumanti

Ribolla GiallaRibolla Gialla
SPUMANTE EXTRA DRY

With an intense straw-yellow color, its mousse is soft and persistent. On the 
nose, it offers a refined bouquet, with citrus accents interwoven with subtle 

floral notes. On the palate, it is caressing and structured, delivering a balanced 
and aromatic sip that concludes with a long, harmonious finish.

GRAPES 
Ribolla Gialla.

VINEYARDS 
Located on the Cortona estates of 
Fiumicello, where the Torre stream once 
flowed, on gravelly and sandy soils.

HARVEST 
01 – 15 September.

VINIFICATION 
Vinified as a white wine with gentle 
pressing, followed by static decantation 
and fermentation at controlled 
temperature. Then, the wine undergoes 
to natural fermentation in autoclaves 
according to Charmat Method.

GRADATION 
11% Vol. 

RESIDUAL SUGARS 
15 g/l

TOTAL ACIDITY 
- g/l

NET DRY EXTRACT 
- g/l


