
 

Grape variety : Glera 100% 

 

Appellat ion: Prosecco DOC 

 

Alcohol: 11% Vol. 

 

Winemaking: Once the Glera grapes are carefully 

chosen, they are transported to the cellar and 

undergo a gentle pressing process. The wine is then 

fermented in steel tanks before being transferred to 

an autoclave for its second fermentation, in 

accordance with the Charmat-Martinotti method. 

During this critical process, Prosecco gains its 

elegance, equilibrium, and effervescence. 

 

Tasting notes: Brilliant straw yellow with greenish 

reflections. The bouquet presents floral and fruity 

touches, with distinct notes of ripe apple and a subtle 

hint of pear. The sip is vivacious and fresh, 

concluding with a pleasantly bitter aftertaste. The 

long and satisfying finish offers flavors of almonds 

and dried fruit. 

 

Food pairing: Perfect as an aperitif, it goes well with 

appetizers based on fish and vegetables, light first 

courses and fresh cheeses. 

 

Serving temperature: 6 - 8 °C 

 

 

Prosecco is a perfect accompaniment for any occasion due to its freshness, lightness, and 

versatility. Whether it's a romantic dinner or a carefree night with friends, Prosecco fits well. 

Its rich history has made it a symbol of Italian winemaking, ensuring it a brilliant future on 

international markets. 

 

PROSECCO DOC 

EXTRA DRY 


