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VERMENTINO
DI GALLURA
SUPERIORE
Denominazione di Origine 
Controllata e Garantita

Vineyard
Our cooperative members’ vineyards located in 
the Vermentino di Gallura DOCG regional area.

Grapes
100% Vermentino di Gallura.

Sensory characteristics
Straw yellow colour, lingering and well-rounded 
scent of Mediterranean spices with a tangy 
salinity, very enjoyable aftertaste confi rming 
the aromas perceived by the nose.

Alcohol content: 13,5% Vol.

Food pairings
Light starters, rice salads, soups, white meats, 
fi sh dishes, shellfi sh and molluscs. Excellent 
when served as an aperitif.

Serving temperature: 8-10° C.

Category
Classics.


