PROSECCO DOC

Organic and vegan
Prosecco DOC Treviso Brut

PERIAGE

Prosecco DOC Treviso
Spumante Brut
Glera
Province of Treviso
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Alluvial origin White vinification with low-temperature
6-15years fermentation and secondary fermentation using the
Cappuccina Martinotti (Charmat) method.
Hand-picked 1 % Alc./Vol.
o%) 89/l
8-10°C
We suggest pairing it with typical vegan Pale straw yellow with greenish reflection.
and vegetarian dishes. Ideal with risottos and vegetable Notes of green apple and white wildflowers.

lasagnas. Harmonious, mineral, and full-bodied.



