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Falaia originates from the vision of creating a unique experience, blending
aromaticity, elegance, and freshness into a single bottle. The goal is to
convey our passion with every sip. The touch of originality provided by the
glass stopper pays homage to our philosophy of innovation and
sophistication, completing the experience with a touch of class.

Grapes: Garganega 60%, Chardonnay 40%
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Soil: clay-limestone of volcanic origin

i{,‘,-,i Altitude: 300 m above the sea level

Training system: pergola

Harvest: by hand in late harvest
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Vinification: de-stemmed and soft-pressed

Fermentation: 20 days in stainless steel tanks

Ageing: 6 months in steel tanks

Colour: Bright gold
Nose: complex bouquet ranging from intense notes of tropical fruit
and citrus, followed by delicate floral undertones.
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Palate: it reveals a pleasant acidity balanced by a slight minerality,
with a lingering finish that invites another sip

W Pairings: perfect as an aperitif or paired with light seafood dishes,
risotto and vegeterian dishes.

Alcohol: 12,5% vol
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