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BEST BUY! The Adami family purchased this 
vineyard in 1920 and some of the vines have 
now reached 100 years of age. Asciutto is an 
old local term meaning "dry;' in the sparkling-
wine sense, and the wine carries up to 20 
grams of resid­ual sugar per liter, sweetness 
that amplifies flavors of lemon curd, mango, 
white peach and golden apple. Lemony acidity 
balances the fruit, and a cool streak of salinity 
brightens the finish.
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