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Via  Crosere,  115  -  
33053 Latisana  (UD)
+39  3408731918

www.albafiorita.com 
albafioritawinery@gmail.com

A balanced production ensures perfect 
ripening of the grapes and good freshness, 
giving this wine great drinkability.
After harvesting, it ferments in steel tanks 
and then matures in contact with the lees 
for about 8 months.
The aroma impresses with an explosion of 
tropical fruit and delicate notes of aromatic 
herbs.
On the palate, it is fresh and elegant.
Excellent as an aperitif and to accompany 
dishes based on fish, vegetables, and 
young cheeses.
The label evokes the flowers of our 
vineyards, which are cultivated with the 
utmost respect for the biodiversity of the 
natural environment.

Variety:  Soreli  50%  Sauvignon 
Kretos  50%

Production zone: IGT Venezia 
Giulia white

Vintage:  2022

Alcol:  13%

Yield: about 9000 kilos per 
hectare

Maturation: about 8 months in 
steel tank on the lees
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