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In the heart of San Severo, inside an elegant 1927 building, a dream comes to 

life. In its underground cellar — where clay bricks, guardians of soft light and 

steady temperatures, form vaulted cross ceilings — bottles rest undisturbed 

during their long aging process.

It is in this timeless place that a passion for the Metodo Classico meets the 

authentic soul of Daunia’s native grape varieties. This is where elegant, 

balanced sparkling wines are born — rich in aromas and character, shaped by 

time, patience, and vision. Each bottle is a journey that brings together tradition 

and authenticity with elegance and innovation.

"Re Dauno" is more than just a name — it is a deep call to our roots.

According to legend, the Greek hero Diomedes arrived in Daunia after the 

Trojan War and fell in love with this land. To honor his beloved Evippe, daughter 

of the mythical King Dauno, he founded a city here.

From that act of love came Castrum Drionis — modern-day San Severo: a land of 

history, wine, and ancient traditions.

This story is where our identity begins. We chose the name Re Dauno to pay 

tribute to a classical culture that still lives on in the gestures, aromas, and 

flavors of our cellar.

It’s a deep bond with the land that welcomes us, a land that inspires and guides 

everything we do.
cantineredauno.it
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Pairings: excellent as an aperitif or to enjoy throughout 
the meal, it pairs perfectly with fish-based dishes, 
delicate risottos, and fresh cheeses

Remuage: manual on pupitres for at least 4 weeks

Harvest period: mid-August

Grape Variety: 100% Bombino bianco (IGP Puglia) – 
Millésimé - San Severo area

Aging on lees: at least 24 months at a temperature of 
13°C in the underground cellars of our winery

Tasting notes: bright straw yellow color. On the nose, 
clear notes of white peach, honey, and bread crust. On 
the palate, the addition of the liqueur d’expédition gives it 
a round and elegant taste

Pairings: excellent as an aperitif, and ideal with fish 
dishes and white meats

Remuage: manual on pupitres for at least 4 weeks

Harvest period: end of August

Grape Variety: 100% Pinot Nero (IGP Puglia) – 
Millésimé - San Severo area

Aging on lees: at least 30 months at a temperature of 
13°C in the underground cellars of our winery

Tasting notes: delicate, bright rosé color with soft 
coppery reflections. Intense on the palate, with a rich and 
persistent mousse. On the nose, aromas of fresh fruit: 
gooseberry, redcurrant, wild strawberries, raspberry, 
ripe plum, wildflowers, and violet. On the palate: 
enveloping flavor, fresh and savory. Well-balanced, 
thanks to the addition of the liqueur d’expédition

Pairings: it pairs perfectly both as an aperitif and with a 
wide variety of dishes, ranging from delicate seafood 
flavors to white meats

Remuage: manual on pupitres for at least 4 weeks

Harvest period: mid-August

Grape Varieties: 60% Bombino bianco (IGP Puglia) and 
40% Pinot Nero – San Severo area

Aging on lees: at least 24 months at a temperature of 
13°C in the underground cellars of our winery

Tasting notes: a splendid perlage graces its bright straw 
yellow color. On the nose, notes of almond and cashew, 
pan brioche and delicate dry pastries, loquat, quince, 
pear, citron, and a subtle mineral background. On the
palate, it is creamy, long, and enveloping, with lingering 
citrus notes. The wine shows a pleasant softness, thanks 
to the addition of the liqueur d’expédition

Pairings: ideal for the entire meal, it pairs elegantly 
with shellfish-based appetizers and seafood dishes

Remuage: manual on pupitres for at least 4 weeks

Harvest period: mid-September

Grape Variety: 100% Nero di Troia (IGP Puglia) 
Millésimé - San Severo area

Aging on lees: at least 30 months at a temperature of 
13°C in the underground cellars of our winery

Tasting notes: coral pink with elegant golden-pink 
reflections. The nose reveals notes of redcurrant, wild 
berries, raspberry, blood orange, and pomegranate
juice, enriched by subtle vegetal and floral nuances, all 
framed by mineral undertones. On the palate, it's 
savory and vibrant, with beautiful freshness and a 
persisteni citrusy finish
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Pairings: ideal as an aperitif, with raw seafood, assorted 
appetizers, and fish dishes

Remuage: manual on pupitres for at least 4 weeks

Harvest period: mid-August

Grape Variety: 100% Bombino bianco (IGP Puglia) – 
Millésimé - San Severo area

Aging on lees: at least 24 months at a temperature of 
13°C in the underground cellars of our winery

Tasting notes: straw yellow with clear greenish 
highlights. On the nose: aromas of pineapple, bergamot, 
winter melon, almonds, and subtle hints of butter and 
green notes. On the palate: dry and creamy 
effervescence, well-supported by acidity, delicately 
savory, with a citrus-tinged finish
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Classic Method Sparkling Wine

San Severo (FG)


