
www.regalwine.com   @sferalitro

Macerato

1 LITER MEANS 33% MORE WINE FOR THE PRICE!

Organic estate of extremely old, bush vines

Estate vineyards in the highest of Puglia 
areas, Gioia del Colle, half an hour’s drive 

inland west of Bari.

100% Verdeca – an indigenous, aromatic and 
herbaceous variety

Winemaking: 14 days maceration on the 
skin. 6 months in stainless steel tanks and 3 
months in the bottle. No fining no filtering

Orange Light!

Acacia flower, white peach and green tea. 
Stone fruit and quince on palate with almond 

notes and light bitterness
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