FIORI DI SETA
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Vino e passtone nelle Marche




FIORI DI SETA
PASSERINA IGT FRIZZANTE

Growing area: Marche, province of Ascoli Piceno.

Location: in the area between the communes of Offida, Ripatransone and Acquaviva
Picena.

Age: 5-15 years.

Soils: alluvial marine sedimentary origin, with prevalence of clay in the inland areas, with
sand and stone by degrading towards the coast.

Aspect and elevation: south-east and north-west at 250-350 m.

Grapes: Passerina.

Training system: guyot, double guyot and double arched cane.
Vineyard density: 2500-3500 vines per hectare.

Yield: 12-13 t. of grapes/ha.

Harvest: early harvest of the grapes with sugar and acidity levels suitable for the base
wine.

Vinification: gentle pressing, temperature controlled fermentation, then lengthy second
fermentation of the base wine in steel pressure fermenters with cultured yeasts to develop
effervescence.

Maturation: in bottle in temperature-controlled storage.

Appearance: pale straw-yellow colour with greenish highlights, long and fine perlage.
Bouquet: delicate scents of white flowers.
Palate: crisp and smooth, with no roughness.

11,00% vol.

It should definitely be enjoyed soon, if possible in its first year, when its qualities will be at
their best.

Excellent as an aperitif, it can be appreciated either with delicate first courses, or with white
meat, or with vegetables. A pleasant wine at any time of the day, especially in the warmer
seasons.

10° C.



