
Grape Variety: 85% Glera and 15% Blend 
(Chardonnay, Pinot Bianco and Pinot Grigio)
Area of Origin: Valdobbiadene
Denomination: D.O.C.G.

Actual alcoholic title: 11% vol.
Residual Sugar: 15-17 g/l

Description: Prosecco, in the spumante version, is a wine capable of 
teasing and satisfying even the most demanding palates. It has a bright 
straw yellow color with a fine and persistent perlage. The bouquet is 
complex with hints of rose, jasmine, wisteria and acacia flowers. There are 
fruity notes of apple, banana and pineapple, with mineral nuances. Fresh, 
particularly sapid and with excellent persistence.

Food pairings: Ideal wine for all occasions, particularly suitable 
as an aperitif to enjoy with friends. It goes perfectly with delicate 
appetizers or with fish-based dishes.

Serving Temperature: 6-7°C

COD.70CG20010

Valdobbiadene Prosecco Superiore DOCG
Extra Dry

Case ean code Bottle ean code Capacity Bot. per case Cases per euro 
pallet

Cases per 
layer

Number of 
layers

8010719001504 8010719001498 75 cl 6 96 16 6

The product is not intended for children nor for other subjects at risk. Contains sulphites.

Available in size 0,75 L and 1,5 L


