*
*

_GOCCE DI LUNA *
Analcholic Organic Sparkling !

Grape Juice Drink _ |
occe di luna

I — | % Organic white ﬁ 20/4° 750ml
Y grapes - =]
@ 0% Oo 949/1t ; 3.99/1t

'| TonLc

Training System
Guyot

Harvest
Manual, begin of September

H Vinification
The pressing is followed by a short cold maceration. Then soft crushing,
dreining, cooling, cleaning and finally storage of the grape in sterilized tanks at
a temperature of 0° C in order to avoid any alcoholic fermentation.
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. Color
B = v Light foam and rich perlage. The color is a greenish
S ) y, yellow crystalline )
—
. A Fragrance
2 apple, white flowers and fresh grapes
*
¥* .
_*"‘ Taste
Extreme freshness of fruit slightly sour, plums, green apple and white grape.
) Sweet sip.
| occe di Lum
Foodmatch
RGANI Itis & perfect refreshing drink at any time, for a special or informal occasion,
ARKLINC with friends or family. Or in alternative with Foie gras, red fruits and candied

. orange peel.
ALCOHOL
Vi
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