ROSSINO

FALANGHINA

BENEVENTO IGP
Ample and generous

impact; well-balanced
hints of citrus, pineapple,
white peach. Fresh and
satisfying; excellent
balance between acid and
salty flavors. Full and dry
finish.

Pairs well with light
dishes, white fishes and
vegetables. Serve fresh at
. 950-33°F.
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. 50-53°F.

O] rossinovino

rossinovino.com

ROSSINO

FALANGHINA

BENEVENTO IGP
Ample and generous

impact; well-balanced
hints of citrus, pineapple,
white peach. Fresh and
satisfying; excellent
balance between acid and
salty flavors. Full and dry
finish.

Pairs well with light
dishes, white fishes and
vegetables. Serve fresh at
. 50-33°F.

O] rossinovino

rossinovino.com



