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VIBRANT & ZESTY dry white wine

CO er Fruity, almost tropical, and moreish; this Fiano leads

PP . .

Cl'ew with blossom aromas and has apple and tropical lychee
flavour.

Vineyard: Tenuta Viglione, a hundred year old winery in Puglia, Italy,
takes great care in working in harmony with the land in order to
produce clean, well-balanced wines which represent the very best
of the region. The Fiano grapes benefit from long sunny days,
giving this wine packs of fruit.

FIANO

Winemaking: The brightness of this wine is harnessed in the winery
WINE OF KTALY through a cooler steel tank fermentation and held on lees for
additional texture before racking and resting in tank.
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Winemaker: Massimo Martella Closure: Can Ring Pull
Grape(s): 85% Fiano, Verdeca, Falanghina Optimal drinking: 7-9°C
and Moscato Serving suggestion: Parma ham pizza,
Vintage: 2022 creamy pasta dishes or crispy squid - also
Region: Puglia, Italy great with Pecorino cheese.
Alcohol: 12.5% abv Vegan Friendly
Residual Sugar: 3.4 g/litre Organic
Acidity: 5.4 g/litre
PH: 3.43 Packaging:
Total SO,: 95 mg/litre 187ml Can, 24 Cans Per Case
Filtration: 0.45pm 150 Cases Per Pallet
Additives: SO, Pallet Dimensions LxWxH:
Equalitas Certified Winery 1000 x 1200 x 1550 (mm)
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