PROSECCO DOCG

Organic and vegan
Conegliano Valdobbiadene Prosecco Superiore DOCG

Brut
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Conegliano Valdobbiadene Prosecco Superiore DOCG
Spumante Brut
Glera
Refrontolo - Treviso
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Morainic hill, medium-textured, calcareous White vinification with low-temperature
15 - 40 years fermentation and secondary fermentation using the
Sylvoz, double inverted Martinotti (Charmat) method.
Hand-picked 1,5 % Alc./Vol.
o;é) 89/l
8-10°C
Excellent as an aperitivo and as an Pale straw yellow with greenish reflections.
all-around meal wine. Pairs beautifully with risottos, Floral, with pronounced notes of green apple
shellfish, and crustaceans. and citrus.

Savory, harmonious, and persistent.

Also available in Magnum and Jeroboam formats: 1.5 Lt., 3 LT.



