
P R O S E C C O  D O C G

GENE S I S
Organic and vegan
Asolo Prosecco Superiore DOCG Extra Brut
With its low residual sugar and a light touch of organic, fair-trade cane 
sugar, Genesis reveals itself as a pure and contemplative experience.
A tribute to the essence of the bubbles, crafted for those who seek 
harmony and balance in every glass.

V I N E Y A R D
Soil type: Clayey and calcareous
Vineyards age: 15 - 30 years
Training system: Sylvoz, double inverted
Harvest: Hand-picked

C E L L A R
Vinification: White vinification with low-temperature 
fermentation and secondary fermentation using the 
Martinotti (Charmat) method.
Alcohol content: 11,5 % Alc./Vol.
Residual Sugars: < 4 g/l

T A S T I N G
Colour: Pale straw yellow with greenish reflections.
Olfaction: Pleasant and typically fruity.
Taste: Full bubbles, mineral, and dry.

S E R V I C E
Serving temperature: 8 - 10 °C
Food Pairings: Perfect as an all-around meal wine thanks 
to its dry character, but also ideal as an aperitivo. Excellent 
with first courses featuring shellfish and grilled fish.

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

Denomination: Asolo Prosecco Superiore DOCG
Type: Spumante Extra Brut
Grapes: Glera
Area: Colli Asolani - Treviso


