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Sparkling . Floral and fruity nose. 
Wild�owers and green apple. 
In the mouth is light, fresh and �owing.

Goes well with fried �sh and pizza. 
Wine to drink in every occasion!

FLAME’  
White Wine

10,5 % Vol 8 °C

Franco Luigina Andrea Marco Enrico

Autochthonous white grapes

Ponte di Piave, via Salute. Treviso.

Medium mixture with clayey base. 
�e super�cial layer is composed of silt 
released during the �ooding of the Piave river. 
Good limestone presence.

Low environmental impact integrated pest control as a 
replacement for systemic pesticides and chemical fertilizers. 
We perform minimal hedging in order to have a wider leaf 
wall and preserve the freshness and aroma of the grapes.

Delicate crushing employing a selection of the so est pressings. 
Static settling of the must at a low temperature. Fermentation 
takes place in stainless steel at a controlled temperature of 18° C. 
A er two rackings the wine matures in stainless steel.


