
TECHNI CA L I N FORMA TION

A rea o f o r ig in
Veneto Region - C olli B eric i H ill s in L onigo, Vicenz a

Soi l t yp e
Sediment ary s tones

Var ietal
Glera 100%

Trainin g s ystem
Double G uyot

Har vest p er iod
Early S eptember

W ine m ak ing
Grap e v ini fied i n w hite and p rocessed wit h a s oft p ressing. 
Primary f erment ati on i n s tainl ess s teel t anks a t a c ont rolled 
temperatu re. Spark ling w ine is p roduced b y a pplying t he 
Charmat m ethod i n a n a utoclave for about 6 0 d ays.
Then i t i s f iltered a nd b ot t led .

ANAL YTICA L C HAR ACTERISTI CS

A lcohol
11,5% v ol.

Resi dual s ugar
12,5 -13 g r/ lt

Total a c id it y
6- 6,20 g r/ lt

ORGA N OLEPTIC P ROPERTIES

Bouquet a nd t aste
Pale s tra w y ellow color wit h g reenish r eflect ions.
Fin e and p ersis tent p erlage; delicate a roma o f w isteria, 
acacia and f resh f ruit . Delicate and h armonious f lavor.

Ser v ing t emp erature 
4- 6 °C / 4 2.8- 46.4 °F

Ser v ing s uggest ions
Suitable for appet izers and l ight d ish es.

Bot t le s ize
750 m l

Pro secco 
Prosecco DOC Bru t 
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