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Florya
Frizzante col fondo

VILLAGE

Vestenanova — Verona, ITALIA
VINEYARD ALTITUDE

600 - 650 m.a.s.l. g
SOIL

Clay basaltic (volcanic origin)
AVERAGE AGE OF THE VINES

15-40 years
GRAPE VARIETY

chardonnay 70%
durella 20%

garganega 10%
HARVEST PERIOD
Mid/end September
HARVEST

By hand

/ ERANCHETTO

THE WINE

Florya is a bottle-fermented sparkling wine born in the mountains of Vestenanova, crafted from three grape
varieties that find their most authentic expression in this high-altitude environment: Chardonnay (70%),
Durella (20%), and Garganega (10%).

The name, like the label, reflects the landscape where this wine comes to life: mountain vineyards
surrounded by woods and flowering meadows, which turn into hayfields during the summer. Florya is our
interpretation of this unique territory, where the freshness of altitude meets the energy of volcanic soils.

SENSORY ANALYSIS

In the glass, it shows brightness and natural character, with aromas of wildflowers, fresh herbs, and
delicate fruit notes. The palate is lively, spontaneous, and easy-drinking, with a refreshing acidity that
invites another sip and a gentle, never intrusive sparkle.

BEST WITH
Florya is a wine made to be shared, perfect for an informal aperitif, a picnic with friends, or simply to
celebrate life’s beautiful moments. A wine that seeks to convey lightness, authenticity, and a joyful sense of
serenity.

SERVING TEMPERATURE
6-7°C

ON THE WINE LIST
“Florya” Bianco Veneto Frizzante, col fondo — Franchetto
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