/ANMBON
VULCANGC

Bright pale lemon, this sparkling wine is creamy, with scent
of floral and stone fruits, a hint of brimstone and gentle mineral notes.
Dry at the palate, the aftertaste is sour, refreshing and balanced with fruity notes.
It pairs at its best with seafood.



DURELLO.VULCA
/ANMBON

THE INDIGENOUS SPARKLING WINE.

APPELLATION: VING SPUMANTE BRUT

PRODUCED IN RONCA, ON THE VOLCANIC HILL MONTE CALVARINA
YIELD/HE 10 T

WILD YEASTS

TRAINING GRAPE HARVEST FERMENTATION
SYSTEM VARIETY AGEING
Pergola veronese Durella Manual harvest, end Gentle pressing, cold
of Spetember stabilisation of the must

for 20 days at 2°C. the
wine is fermented with
wid yeats at 4-16°C. T
ank method refermention
for 10 months with wild
yeasts.

ALCOHOL S021 ACIDITY TEMPERATURE OF
SERVICE




