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CANTINE TORA
Localita Tora Il, 18

Torrecuso (BN)

FALANGHINA
DEL SANNIO

CONTROLLED DESIGNATION
OF ORIGIN
TABURNO

2001

Taburno - Falanghina del Sannio Doc

Falanghina 100%

Hills of Torrecuso

South - east exposure at 300/380 m asl.

Guyot

4000

80 q

>15 Kg

20000

First decade of October

A soft pressing and a static decantation preceded
alcoholic fermentation at a controlled temperature.
3 months in bottle

2 -5 Yyears

Deep brilliant yellow colour.

Extremely fruity, complex of ripe exotic fruit, mango,
papaya, passion flower and acacia.

Dry, warm and soft with an excellent persistence
that enhances the fragrance previously perceived.
Aperitifs, seafood appetizers and first courses, grilled
or stewed fish.

8-12°C

13 %
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