Mancassola

Prosecco
Prosecco DOC Bru t oty

TECHNI CALINFORMA TION

Areaoforigin
Veneto Region - C olli Berici Hillsin Lonigo, Vicenz a

Soiltype
Sedimentary stones

Varietal
Glera 100%

Trainin g system
Double Guyot

Harvestp eriod
Early September

Wine making

Grape vinifiedinwhite and processed wit h a s oft pressing.
Primary fermentation in stainless steeltanks a ta c ontrolled
temperature. Sparklingwineis producedbyapplyingthe
Charmat methodinan autoclave forabout6 0days.
Thenitisfiltered and b ottled.

ANAL YTICAL CHAR ACTERISTI CS

Alcohol
11,5% vol.

Residual sugar
12,5-13 gr/ It

Total acidity

6-6,20gr/ It

ORGANOLEPTIC PROPERTIES

Bouquetandtaste

Pale straw y ellow color wit h greenishr eflections.

Fine and persistent p erlage; delicate aroma of wisteria,

acacia and fresh fruit. Delicate and harmonious flavor.

Servingtemperature
4-6°C/4 2.8-46.4°F

Serving suggest ions
Suitable forappetizers and lightd ishes.

Bottle size
750 ml



