Cantine Astroni

Lacryma Christi del Vesuvio
Bianco DOP

Falanghina 507, Caprettone 507

Co-harvested and co-fermented
in steel (selected neutral yeast).

6-month sur lie aging in steel.

Weekly batonnage.

No heavy oak intervention, just
pure fruit, texture from the lees,
and the distinctive synergy of

two varieties fermented as one.

SUSTAINABLE
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