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ALOIS

CAULINO

Indicazionc Ge a Protett
FALANGHINA

ALOIS

FALANGHINA ‘CAULINO’

This Falanghina has a beautiful delicate and
floral component on the nose while full and
refreshing on the palate. It has slight fruity and
fropico/ notes with moufhwofering ocic/ify.

Color: White

Grape: 100% Falanghina

Age of Vines: 20+ years

Soil: Clay and volcanic

Elevation: 150-400 meters

Yield: 6.5 tons/ha

Farming practices: Sustainable

Vinification: |n stainless steel at the temperature of
13°/14°C for 30 days

Aging: In stainless steel and in the bottle for 3 months
Production: 50,000 bottles/year

LN
O
o

I



