FLORI’

“FLORI" SPARKLING WINE EXTRA DRY V.5.Q. 1S
APPRECIATED AND LOVED BECAUSE IT IS A YOUNG AND
A MODERM WIME. IT HAS A LIGHT STRAW YELLOW
COLOUR WITH MARKED GREEN GLIMTS AND ITS
PERLAGE IS QUITE PERSISTENT AND FIME. THE MOSE 1S
FRUITY AMD REMIMDS OF LIGHT-WITHERED WHITE
FLOWERS WITH A CLEAR HIMT OF SAGE. THE TASTE IS
CLEAM, QUITE WARM AMD SOFT WITH A MARKED SOUR
HINT THAT CHARACTERISES ITS MARKED YOUTH. ITS
SPARKLIMG LEVEL PUTS IMTO EVIDEMCE THE FRESHMESS
OF THIS WIME. WE SUGGEST TO DRIMK IT AT A FRESH
TEMPERATURE A5 APERITIF OR FOR A TOAST,
ESPECIALLY WITH FISH AND SHELLFISH HORS
D'OEUVRES.
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