


Step 1:
Visual analysis





Step 2:
Olfactory analysis

- Aromas

- Bouquet

- Faults



Step 3:
Gustative analysis

Acids Alcohols

TanninsSalt and minerals

- Light bodied

- Medium bodied

- Heavy bodied



Step 4:
Combining wines and food

Young/Light bodied Old/Heavy bodied

Young/Light bodied Old/Heavy bodied

Acid Sweet



Our Wines:

LapisLunae
LAZIO
Indicazione geografica tipica

SolStitium
LAZIO
Indicazione geografica tipica

Stillarium
LAZIO
Indicazione geografica tipica

Falanghina, Fiano. Montepulciano, Ciliegiolo, 

Sangiovese.

Falanghina, Fiano.

Straw yellow with

greenish reflexes.

Ruby with violaceus

reflexes.

Straw yellow with

greenish reflexes.

Vinous with fruity and 

floral hints.

Intense with floral

hints.

Intense with fruity and 

floral hints.

Intense, fruity and 

fresh.

Warm, intense and 

tasty.

Fresh, sparkling and 

tasty.

Perfect for aperitives

and with lean fish.

Perfect for aperitives, with

shellfish and raw fish.

Baked pasta and main

courses of meat.
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