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category
Falanghina IGT Salento

grapes
Falanghina

sensory profile
appearance
Intense yellow hue.

bouquet
Intense and complex, with emphatic 
notes of ripe pineapple and apricot, 
citrus and citron, over a �oral 
background of summer �owers, 
followed by Mediterranean spice and 
thyme; it concludes on a subtle nuance 
of creamy butter.

palate
Full-bodied, rich, and warm, with 
all components in harmony; vibrant, 
mineral salt-edged fruit and a 
long-lingering, velvety �nish.

acidity
5 g/l

residual sugar
4 g/l

alcohol
13.5% vol

vinification
vineyard yield
90 q

harvest period
End of September.

fermentation
White-wine fermentation o� the skins, 
at 18 °C.  

maturation
Five months on the �ne lees 
in stainless steel tanks.

growing area
location
Coastal arera, some 35 km from 
the city of Taranto. 

elevation
Sea level.

aspect
North-south.

soil profile
Sandy clay, with abundant tu�.

Vineyard density
4,000 vines/hectare.

Training sytem
Guyot.

wine tasting
serving suggestions
Delicious with �rst courses, 
in particular �sh risottos, and 
recommended along with fresh 
cheeses as well.

Serve at
11-12 °C. Uncork the bottle at 
the moment of serving.

glass
Large tulip-shaped crystal.
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