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Type:
Sparkling wine on the lees

Raff Denomination:
Vino Sparkling
frizzante wine on the lees

~Traditional wine. It is cloudy, a natural consequence of the
yeasts in suspension in the wine. To the nose are perceived
notes of yeast and bread crust. In the mouth the taste is
explosive and rich with a delicate perlage and a pleasing acidity
which refreshes and contributes to make Raff a palatable wine.
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