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Controlled Designation of Origin
CL 75 - 37,5 SLIGHTLY-SPARKLING

COLOUR
Ruby red wine with purple hues

AROMA
Fine, intense with wild fruit and cherry 
scents

FLAVOUR
Well balanced enveloping wine with smooth-
ness and good persistence

ALCOHOLIC CONTENT
13 % vol

SERVICE TEMPERATURE
14° - 16° C

FOOD PAIRING
Quick to the palate and generous, a wine 
suitable to accompany the entire meal.  Ide-
al with salami, coppa, pancetta and spiced 
pork sausages.  Let’s not forget the tradi-
tional combination with agnolotti and the 
rich risottos from the Po Valley. 

GRAPES
85% Croatina
10% Barbera
5% Ughetta di Canneto
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Azienda Agricola 
QUAQUARINI FRANCESCO

Italy - Oltrepò Pavese - Canneto Pavese PV
phone +39 0385 60152 

fax +39 0385 262056                                                           
 email: info@quaquarinifrancesco.it

web site:  www.quaquarinifrancesco.it
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Our products 
are obtained 
from ORGANIC 
AGRICULTURE, 
controlled 
and certifi ed.


