FARASIN

PRIMOSOLE

DESCRIPTION

A spork|ing white wine, s’rrow-ye”ow in
color with greenish reflections.

It features a fine per|oge and persistent
froth.

The nose is p|eoson’r|y aromatic and
slightly exotic, with pronounced hints of
white-fleshed fruit.

On the po|o’re, it is fresh and omiob|e,
finely mineral, with a well-balanced
finish characterized by notes of green
apple and banana.

PAIRING

Ideal as an aperitif, it also pairs
wonderfu”y with meals, especio”y fish
or white meat dishes.

Vineyard/Grapes
75% Glera / 25% blend

@ Area of production

Zovon

O/ Gradation
9 11,5% Vol.

:MCG Serving temperature
’ 6/8°C

ﬁ Available size
0,75 It
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