
OCONE

Falanghina
‘Vigna del Monaco’
Falanghina del Sannio 
D.O.P., Taburno, Italy
GRAPE VARIETY
100% Falanghina

TASTING NOTE
Distinctly straw-yellow in 
color. Rich floral perfumes 
combine with elegant notes 
of mature fruit (apricot) and 
spice tones. Dry, fresh and 
vibrant on the palate with 
good balance and structure. 
FOOD PAIRING
White meat and fish.
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