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Grapes:

First year of production:
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Vinification:
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Sugar:

THE TASTING

Colour:
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Prosecco DOC Treviso
Spumante Extra Dry
Glera

2011

Treviso - Veneto

Alluvial origin

50 ma.s.l. south exposure
6-15years
Double-arched cane

Hand picking

In white, with fermentation at low temperature and
second fermentation with Martinotti Method ( Charmat)

11%
15¢/l

Brillant, with a pale straw yellow color and green reflactions
Fruit with scents of apple and pear

Fresh, harmonious, with a good body and long and persistent final

8-10"C/464-50°F

Wesuggest trying it with ethnic dishes, recipes of vegan
cuisine, grilled vegetables and delicate salads

12 -18 months
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