
ClassifiCation:
I.G.P Terre Siciliane

Vineyard loCation:
Hyblean Hills

soil and altitude:
Red sandy soil, 170 m. asl

Grapes Varieties:
100% Frappato organic

traininG system:
Trained in the counter-espalier 
system and pruned in Guyot

aGe of Vineyard:
12 years 

yield per heCtare:
80 Q. 

VinifiCation:
12h crio-maceration with 
skins and cold fermentation

sparkilinG wine-makinG:
Prise de mousse with Charmat 
process with slow 
fermentation at cold 
temperature

aGeinG:
6 months in steel and 
3 months in bottle

alCohol:
11,5% vol. 

formats:
bottle cl. 75
magnum l. 1,5 

serVinG temperature:
8° – 10° 

The Luna Nascente 
sparkling wine arises 
from the selection of the 
Frappato grapes. 
In its bubbles are relived 
unique feelings, the 
intense fruity perfume 
and the wrapping and 
fresh taste, makes it a 
wine to drink as aperitif 
and throughout the meal.
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DESCRIption:

LUNA NASCENTE
Spumante Extra Dry da uve Frappato

ORGANIC WINE
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