


TENUTA SANTORI
PASSERINA SPUMANTE BRUT

NAME

Passerina Spumante Brut
GRAPES

100% Passerina
PRODUCTION AREA
Comune di Ripatransone (AP)
ALTITUDE SOIL

300 MT slm

EXPOSURE

West/East

SOIL

Medium mixture, limestone
ALCOHOL CONTENT

12 % vol.

TRAINING SYSTEM

Guyot

HARVEST

Manual harvest

AGEING

Charmat method, Autoclave for over 90 days

DESCRIPTION

Wine with a fine and persistent grain.
Light lemon-yellow color with greenish reflections.
Fresh and lively, with very intense aromas.
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