
Tasting:
Very complex wine with hints of bread crust, ripe fruit and candied fruit; fine 
and not very persistent bubbles; excellent acidity and length on the palate.

The body and the maturity inherited from the sparkling in the bottle and the resi-
dues of yeast on the bottom are the trademarks of this wine. The refermentation 
thus gives it the intensity of ripe fruit and candied fruit and the velvety and pro-
longed touch of the custard, without affecting the balance between acidity 
and flavor.

"In Un Sol Bianco” White Wine Refermented in the bottle is obtained from 100% 
Glera grapes and it gets sparkling directly in the bottle. Alcoholic fermentation, 
that is, takes place in April when temperatures reach 18 ° after the wine has 
been bottled with its own s yeasts. For this reason the alcohol content is 11 ° and 
the sugar residue is 0 g / l. 
It looks clear (if the remuage is not carried out), on the palate and on the nose 
emerge the large body typical of ripe fruit (such as golden apple) and pastry a. 
Suggested paring: sausages, salami, and fatty meat. 

Year: 2017

Sugar residual:  0 g/l

Alchool: 11%

Method: Natural rifermentation in the bottle

Cap: Crown

Format: Bottle 750 ml

Number of bottles produced: 4.000

IN UN SOL BIANCO
VINO BIANCO RIFERMENTATO IN BOTTIGLIA


