
P R I M A
N O T T E
F E R M E NTATO 
D I  M I ELE 
Fermented honey, or mead, is 
the oldest alcoholic beverage 
ever made. It comes from the 
delicious honey produced by 
La Corte delle Regine, with the 
help of the skilled hands of our 
winemaker.

con il miele prodotto nella 

Tenuta Torre a Cenaia  

with honey produced in 

the Torre a Cenaia estate

ORIGIN
Torre a Cenaia Ancient Pitti Estate, today 
owned by Coppini family; Tuscany. 

TASTING
Golden color with bright amber reflections. 
Intense aroma of wildflower honey, hints 
of propolis, pollen and pine resin. Taste, 
sweet in balance with acidity, soft, velvety, 
pleasantly bitter. Aroma in the mouth, in 
harmony with the perfume.
Velvety on the palate, it returns the essence 
of honey in the mouth.

FOOD PAIRING 
Ideal to accompany you between after me-
als and meditation.

ALCOHOL
12,5 % vol

SERVICE TEMPERATURE
10-12 °C

SIZE
500 ml


