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EUFORIA

Falanghina del Sannio DOP

100 % Falanghina

Hills of Taburno 

450 m asl

Guyot 

Clay

Southwest

5000

120 ql

20 years

First ten days of September

Processing with the charmat method.

12,50%  vol  

Bell bottle

Fine and persistent foam, fruity and fragrant 
smell, fresh and harmonious !avor

10-12° C

Mixed fried, cod fritters.

Dry room with controlled temperature  

Flute

“EUFORIA”
FALANGHINA DEL SANNIO DOP
SPARKLING EXTRA DRY
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