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100% Glera

Soil
Very light and rich soil

Training system
Lined-up vineyards

Harvest
Manual in mid-September during the coolest hours of the morning to preserve 
the aromas.

Vinification
The crushing and pressing operations take place in an inert environment. Once 
the must is obtained, the first fermentation takes place: all the sugars turn into 
alcohol. The second fermentation takes place in steel tank. This process takes 
at least 30 days.

PROSECCO DOC 
EXTRA DRY millesimato

Color
Sparkling white wine.
Straw yellow with greenish highlights.
Fine perlage and bright glass.

Fragrance
Nose with beautiful intensity. The notes of fruit, such as apple and pear, 
alternate each other with delicate floral notes. Neat and elegant smell.

Taste
On the palate it is so�, velvety, this sugary richness is alternated and balan-
ced by freshness and flavour. Notes of pear and crunchy apple lead this sip 
which ends with a medium, long persistence.

Foodmatch
Perfect as aperitif and with dishes of Venetian tradition, such as “cicchetto” 
with mozzarella and anchovies.

AWARDS

11,5%

8°/10°

15g/lt 5,5g/lt

750ml
1500ml


