
BERTANI
SEREOLE SOAVE 2017
Veneto, Italy

The floral bouquet has overtones of
elderflower and pear, developing into
sweeter aromas of yellow-fleshed fruits
such as apricot, pineapple and melon.
Plush on the palate, balanced with sapid
notes that enhance the structure. This Soave
has a superior balance and personality,
Sereole goes well with starters, soups and
white meat.

100% Garganega
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