
Q
IT

AL
IA

N 
PR

O
D

UC
T

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

COLOUR
Brilliant straw-yellow

AROMA
Persistent and lightly fruity fragrance

FLAVOUR
Dry and harmonic, fresh and elegant

ALCOHOLIC CONTENT
11,5 % vol

SERVICE TEMPERATURE
8° C

FOOD PAIRING
Fish hors d’oeuvres, Prosciutto di Parma or 
San Daniele, rice salads, fi sh dishes with 
delicate sauces, spaghetti with tomato 
sauce and light risottos. 

GRAPES
100% Pinot Nero

Pinot Nero

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

bio
Our products 
are obtained 
from ORGANIC 
AGRICULTURE, 
controlled 
and certifi ed.


