
FALANGHINA SPARKLING BRUT 2016  

Origin:     Italy 

Wine:       Falanghina Sparkling 2016 

Grape:      Falanghina 

Colour:     Pale yellow with a hint of green 

Notes:      Tropical fruits, hazelnut, bread crust 

Sugars:     Dry 

Alcohol:    12% vol. 

State of evolution: 
Ready to drink. Recommended temperature 5 C. 

Food pairing: 

Aperitif, raw fish carpaccio, fish cooked in white 

sauce, white meat 

The Falanghina wines are produced by Solopaca, one of the oldest wine cooperatives 

in the Campania Region of Italy, which creates wines of distinction yet to be widely 

enjoyed in the UK. 

I discovered this dazzling wine last summer in Italy when looking for an alternative 

to the now ubiquitous prosecco. Already a lover of Falanghina’s still white wines, 

when I first tasted this sparkling Falanghina Brut, I realised that I had stumbled up-

on a wine of exceptional quality and value. We were so impressed and confident of 

its appeal to aficionados of champagnes and dry sparkling white wines, we have now 

become Solopaca Cellar’s UK sole importers and distributors for their sparkling white 

wine range. 


