
AFRA
Organic and vegan 
Prosecco DOC Rosé Extra Dry Millesimato
Afra is an Extra Dry Vintage Prosecco DOC Rosé created to honor Afra De 
Rosso, mother of the seven Nardi siblings and wife of Tiziano. Her quiet 
dedication and love contributed to the birth of Perlage, and this wine 
preserves her most affectionate memory.
The delicate balance between Glera and Pinot Noir results in a Vintage 
Rosé that embodies the essence of an extraordinary woman: wise, gentle, 
and loving. The name “Afra,” of Arabic origin and meaning “whitish red,” 
poetically reflects the wine’s subtle hues in the glass.
Perfect to share as an aperitivo, it encourages conviviality with grace and 
lightness.

P R O S E C C O  D O C

S E R V I C E
Serving temperature: 8 - 10 °C
Food Pairings: Perfect as an aperitivo, or paired with 
white meats, delicate risottos, and shellfish.

C E R T I F I C A T I O N S

V I N E Y A R D
Soil type: Alluvial origin
Vineyards age: 10 - 20 years
Training system: Sylvoz, double inverted
Harvest: Hand-picked and mechanical

C E L L A R
Vinification: Glera vinified as white, Pinot Noir as red, 
blended to create a rosé sparkling wine. Secondary 
fermentation in autoclave for no less than 60 days.
Alcohol content: 11 % Alc./Vol.
Residual Sugars: 13 g/l

T A S T I N G
Colour: Pale pink.
Olfaction: Fruity and floral notes.
Taste: Well-balanced, creamy, and harmonious.

Denomination: Prosecco DOC Rosé
Type: Spumante Extra Dry Millesimato
Grapes: 85–90% Glera and 10–15% Pinot Noir
Area: Veneto


