
Learn about Honey Bee 
Colony Collapse Disorder and 
join us in our effort to support 

urban beekeepers 
across the US!
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FORMAT

H O N E Y  B U B B L E S

SPARKLING

Veneto and Asti

100% Muscat 

11%  

Prolonged “Charmat method” used in tanks

33 grams

750 ML

THE SENSES The palate offers refreshing bubbles with  

 sweet citrus, tangerine, honey, white flower  

 and orange zest on the finish. An intriguing  

 balance of sweetness and acidity that   

 provides structure. 

FOOD PAIRINGS The perfect aperitif for light appetizer   

 courses, spicy cuisine or fruit driven deserts.
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