ROMADOC SFUMANTE

POGGIO LE VOLPI, WHITE SPARKLING WINE

APPELLATION
Lazio, Italy

VARIETAL COMPOSITON

Malvasia del Lazio, Bombino and Verdicchio
ALCOHOL CONTENT

12.5%

WINEMAKING

The grapes are gently processed using only the must. After
clarification and low-temperature fermentation to preserve
primary aromas, a sparkling wine base is created. Following
maturation in steel, a secondary fermentation in autoclave
and aging on fine lees completes the aromatic profile,
adding volume and body on the palate.

TASTING NOTES

Pale, bright straw yellow with a lively, foamy perlage. The nose
reveals aromas of ripe white fruit and citrus, white flowers and
aromatic herbs with a spicy hint. On the palate it is delicate

and elegant, creamy with a good aromatic progression, offering
excellent drinkability and a persistent finish.

FOOD PAIRING

Great as an aperitif. Excellent with finger food, seafood
and creamy cheeses. Serve at 6/8° C.
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