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GRAPE VARIETY
100% Vermentino

TASTING NOTE

A light-bodied dry wine
with refreshing acidity.
Lemon, white
grapefruit and lime zest
are counter balanced
with salty minerals in
this crisp white wine.
Vegan friendly.

FOOD PAIRING
Seafood! Linguine and
clams! Try with fresh
herby pastas, salads,
fresh cheese or as a
delightful aperitif.

GRAPE VARIETY
100% Vermentino

TASTING NOTE

A light-bodied dry wine
with refreshing acidity.
Lemon, white
grapefruit and lime zest
are counter balanced
with salty minerals in
this crisp white wine.
Vegan friendly.

FOOD PAIRING
Seafood! Linguine and
clams! Try with fresh
herby pastas, salads,
fresh cheese or as a
delightful aperitif.

GRAPE VARIETY
100% Vermentino

TASTING NOTE

A light-bodied dry wine
with refreshing acidity.
Lemon, white
grapefruit and lime zest
are counter balanced
with salty minerals in
this crisp white wine.
Vegan friendly.

FOOD PAIRING
Seafood! Linguine and
clams! Try with fresh
herby pastas, salads,
fresh cheese or as a
delightful aperitif.

SANTAPIETRA SANTAPIETRA SANTAPIETRA

Vermentino

Tuscany, Italy

Vermentino

Tuscany, Italy

Vermentino

Tuscany, Italy

GRAPE VARIETY
100% Vermentino

TASTING NOTE

A light-bodied dry wine
with refreshing acidity.
Lemon, white
grapefruit and lime zest
are counter balanced
with salty minerals in
this crisp white wine.
Vegan friendly.

FOOD PAIRING
Seafood! Linguine and
clams! Try with fresh
herby pastas, salads,
fresh cheese or as a
delightful aperitif.

|+ LyTAPIERR

GRAPE VARIETY
100% Vermentino

TASTING NOTE

A light-bodied dry wine
with refreshing acidity.
Lemon, white
grapefruit and lime zest
are counter balanced
with salty minerals in
this crisp white wine.
Vegan friendly.

FOOD PAIRING
Seafood! Linguine and
clams! Try with fresh
herby pastas, salads,
fresh cheese or as a
delightful aperitif.

GRAPE VARIETY
100% Vermentino

TASTING NOTE

A light-bodied dry wine
with refreshing acidity.
Lemon, white
grapefruit and lime zest
are counter balanced
with salty minerals in
this crisp white wine.
Vegan friendly.

FOOD PAIRING
Seafood! Linguine and
clams! Try with fresh
herby pastas, salads,
fresh cheese or as a
delightful aperitif.

3/26/2026



	Slide Number 1

