Appellation:
Region:

Characteristics:

Alcohol content:

Grape Variety:

Vinification:

Serving
Temperature.

MALVASIA

COLLI PIACENTINI
D.O.C. * FRIZZANTE

DOLCE

MALVASIA DOLCE

Colli Piacentini D.O.C. Malvasia Dolce Frizzante
Emilia Romagna

Straw-yellow colour with golden shades, fruity scent with fra-
grances of peaches and apricots. Sweet, spiced and extremely
pleasant taste.

8% wvol.

100% Malvasia di Candia.

24-hour long pellicular cryo-maceration. Fermentation at 16°-18°
C. with additional selected yeasts. A second fermentation in
closed tanks leaves residual sugar to complete the taste.

Cool (8°-10° C.)

Accompaniments: Spicy cheese, or at the end of a meal with a dessert or confec-
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