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VERMENTINO DI GALLURA ‘SERENATA’

Color: White
Area of Production: Sardigna, IT
Variety: 100% Vermentino
Soil: Calcareous 
Age of Vines: Planted in 2003
Fermentation: In temperature-controlled 
stainless steel tanks 
Aging: 2-3 months in the bottle
Filtration: Yes
 

Beautiful pale yellow with greenish reflections. 
Fresh and vibrant on the nose, with floral and 
tropical notes on the palate: lemon balm, fruity 
peach and apple. Well balanced, refreshing with 
a touch of salinity. 


