ZIRCO’

SPARKLING VERDECA IGP PUGLIA

Wine type: White

Grape variety: Verdeca
Vintage: NV

Style: Sparkling Extra Dry
Vineyard location: Puglia
Altitude: 390-395 mt a.s.lL

Soil Type: Calcareous and clay

Training System: Guyot

Vinification: Grapes initial fermentation at controlled
temperatures, the second fermentation takes place at low
temperatures in pressurised tanks.

Ageing: Stainless steel

Alcohol: 11.5 % Abv

Tasting notes: Intense and fruity aromas with notes of green
apple with a good level of acidity and freshness. It is enjoyable
and aromatic on the palate.

Food pairings: Ideal for fish based dishes, risottos and fresh
cheeses.

Serving temperature: 7-10°C

Storage: In a dry, fresh place away from direct sunlight and
away from heat sources.

Size: 0,75 L
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