
[from ancient greek: Νύμφη Nymphē, lit. “maiden”]

Type
Lazio IGP Bianco Spumante

Production method
Ancestral

Residual sugar
Extra Brut

Grapes
Grechetto

Bottle size
750 cc

Production area
Doganella di Ninfa

Soil
Clayey with underlying tuff

Training system
Espalier (guyot)

Planting density
4000 vines/Ha

Harvest
August

Color
Lightly hazy straw yellow

Aging
24 months on the lees

Perlage
Fine, numerous, delicate, 

and persistent bubbles

Pairings
Raw shellfish and sea 

urchins, buffalo mozzarella, 
egg pasta, mushrooms, and 

white meats


