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GIOGANTINU

ARVESKIDA

Vermentino di Gallura Superiore
Denominazione di Origine
Controllata e Garantita

A cool, silent dawn in Gallura where the sun weaves
a pattern of light that ripens our glistening grapes
in unique harmony. Every grape holds the secret to
the very essence of Vermentino Superiore, which
will release all its wonderful strength in the miracle
of wine. Arveskida: from darkness to light holding
the sun’s hand.

Vineyard

Our winegrowers’ vineyards located in the best
Vermentino di Gallura DOCG areas, Berchidda
and Oschiri.

Grapes
100% Vermentino di Gallura with production
of 6,000-8,000 kg per hectare.

Production method

Gentle pressing, static settling of the must,
fermentation at a controlled temperature (15-18°C).
Inoculation with yeasts selected by the companuy.

Sensory characteristics
Straw yellow colour, the scent of Mediterranean
herbs and fresh flowers with more mature notes
of honey, all wrapped up in hints of fresh fruit

and tropical notes. The flavour is fresh, lingering
and light with a tangy salinity.

Alcohol content: 13,5% vol.

Food pairings
Fish dishes, white meats and
vegetarian dishes.

Serving temperature: 8-10° C.

Category

Fine Dining
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