
VINTAGE    2025

REGION    Sannio Beneventano, Campania, Italy

TECHNICAL DATA   Alcohol 13%        

APPEARANCE    Straw-yellow in color with green highlights.
NOSE     On the nose, it reveals intense floral and 
     fruity notes of remarkable strength. 
PALATE    On the palate, it combines great complexity 
     with a pleasant freshness.

 

 

             
 

 

VINIFICATION   White vinification in the absence of oxygen 
     and short cryomacerations at 10°C. 

 Mirata Falanghina del Sannio DOP

PAIRING    It is an excellent match for succulent white 
     meat dishes (whether stewed or pan-seared),
     ideally served alongside vegetables such as 
     bell peppers, eggplant, or zucchini. 

               
  

ORDER CODE    IT0706

LA GUARDIENSE

VARIETALS    100% Falanghina

www.laguardiense.it
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