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An elegant carton support

. . . Shiny, sunflower yellow, with greenish highlights.
with a flexible hygienic bag, @

which preserves the wine under | @ Fruity, of lemon and banana. Complex,
. . IALLA20N = | of flower bouquet, lightly spicy.
vacuum, in absence of the air, My ]ﬁﬁﬁmﬁaﬁémmﬁg AL TR Y
: L Elegant, sapid, salty, vivid, charming
fﬁr ixcel.lfent Conservatlog of i @ with flavour of citrus, lightly tanic.
the Truit from our vineyards. =

A great product to accompany

any kind of dish.

SQNPI is a sustainable brand recog- sQNp;
nised at the European Comunity lev-

el, intended to recognise and identify =, %m
quality products, through EU and na- 7§ - $
tional brands / logo, which involves 4 505t

the control and the certification by .o oummuaons
specifically authorized third and indip- ~ fropvzoNemTechm
endent bodies (Control Bodies).

SQNPI involves a double level control directed to
prove the application of the regional integrated pro-
duction guidelines in different stages of production
app: from the agricultural stage, transformation, pack-
aging and identification of the final poroduct through
the distinguishing feature “Sustainable Quality”.

Colour: Shiny, sunflower yellow, with greenish highlights.

Aroma: Fruity, of lemon and banana. Complex, of flower
bouquet, lightly spicy.

SQNPI has been conceived by MIPAAF to become a Taste: Elegant, sapid, salty, vivid, charming with flavour of
competitive tool, finalised to the enhancement and citrus, lightly tanic.
+=Qn distinction of the products in the market. “Sustainable Serve with: an excellent aperitif, with raw-fish starters, paté
Quality” Is therefore able to guarantee to the con- de foie-gras, salmon fillet, salmon trout, fish soup, fermented
Corméns sumer the product growing according to the agro- cheeses, risotto with sausage, boiled and white meats.
nomical techniques respectful of the environment Serving temperature: 8-10° in Summer and 11-13° in Win-
CANTINA PRODUTTORI and of the human health. ter. Store in a cool, dark place.

Contains sulfites



