CORTIGIANO

I TALIA

ASTI

D.O.C.G.

Grape variety
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CORTIGIANO!

LTAELS >, characteristic, fresh and light with notes of

apricots and s

Straw yellow with golden per
Combinations

Astiis a synonym of party, therefore suitable with all
kinds of dessert, but its particular characteristics,
' ) pleasant break during

the da
Serving temperature
8-10 °C

Formats

/5 cl

CORTIGIANO®

ITALIA




