
VINTAGE    2022

REGION    Sannio Beneventano, Campania, Italy

TECHNICAL DATA   Alcohol 13.5%   
   

  

APPEARANCE   Straw yellow color with green reflections. 
NOSE     The nose expresses intense floral and fruity 
     notes of notable intensity. 
PALATE    In the mouth, this wine combines a notable 
     complexity with a pleasant freshness.

 

              
     

    

AGEING                After fermentation in stainless steel vats 
for 20 days, refinement takes place in bottle 
for a few months.

Janare Falanghina Sannio DOP

PAIRING               It pairs well with appetizers and seafood or 
vegetable first courses. Excellent with white 
meats. Perfect with soft cheeses. Intriguing 
when paired with Neapolitan pizza.

  
  

     

     

  

ORDER CODE    IT251

LA GUARDIENSE

VARIETALS    100% Falanghina

VinuM LectoR

www.laguardiense.it

Certified
sustainable
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