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Spumante Prosecco

Light straw-yellow color with fine and persistent perlage. The fragrance is fresh with intense,
aromatic notes. The flavor is harmonious, full, and soft, with a pleasant, round after-taste.

Prosecco DOC Treviso
Prosecco

100 - 110 q.li per hectare
Veneto

1-2years

6-8°C

The foam of the must is collected at a
controlled temperature (20° C) using selected
yeasts. The spumante then sits on the yeasts
for 1 month.

Pale straw-yellow color with fine and persistant
perlage. The fragrance is fresh with intense,
aromatic notes. The flavor is harmonious, full,
and soft, with a pleasant, round after-taste.
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DENOMINAZIONE DI ORIGINE CONTROLATA
TREVISO

Ewtra goy

It's great as an aperitif or paired with starters,

] A fish, and delicate dishes.

0,75 liters
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