del Nonno

Quality sparkling wine Traditional Method brut.
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Grape types
White grapes used to produce white sparkling wines
Production area

[taly

Color

Bright straw yellow with fine and persistent perlage
Scents

Intense and fragrant flavors, typical notes of bread
Taste

Excellent structure and alcohol content, perfectly
balanced sourness, enveloping and creamy froth

Alcohol content
12% vol.

Total acidity
4,5-6,5qr/l

‘lotal sugar
5-12gr/l
Pressure

3,5-5,5bar

Service temperature
8-10°C

Capacity
75 cl
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BEYOND SPUMANTE SINCE 1831

Via Luigi Bosca, 2 - 14053 Canelli (AT)
Tel. +39 0141965511 - info@bhosca.it
www.hosca.it
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Contains sulfites



