Frizzante Secco Bianco Emilia IGT

Code Producer Country Region
TALFRI Tallero Italy Emilia-Romagna
Varieties AB1” Oak Capsule Type
Regional varieties 10.5% No Cork

Backgronnd

Fruit for this Frizzante by Tallero come from grapes grown on the hills in the
provinces of Modena, Bologna and Piacenza.

Winemaking

GCentle pressing of the fruit and fermentation in stainless steel tanks at
controlled temperatures help maintain the naturalaromas and characteristics
of the grapes. A secondary fermentation of the base wine takes place in
stainless steel tanks under controlled pressure to create a gentle mousse.

Tasting & Pairing

Pale lemon appearance with a fresh, delicate aromas of white peach, lemon
and apple. Refreshing and light finish.

An excellent, lower alcohol apertif. Excellent with young cheese, pizza or

canapeés.

Sustainability & Extra Information
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Barton Brownsdon & Sadler Ltd | 16 Star Road, Partridge Green, RH13 8RA | info@bbswine.com



