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Ancient Roots: Greek origins 
dating back to 700 BC. Named 
after the wooden posts (phalangae) 
used to fight humidity.

Single Vineyard: 200m asl, 
perched directly above the winery.

Pure & Focused: 2-week steel 
fermentation. 6-month lees aging 
with weekly bâttonage.

Crisp Finish: No malo = bright 
acidity and pure fruit.

Cantine Astroni
COLLE IMPERATRICE
Campi Flegrei DOP
Falanghina
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