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il Y SPARKLING WHITE WINE  ELigosRemn
PRODOTTO IN ITALIA - )
MADEIN [TALY Prosecco D.O.C. w

Grape variety: 100% Glera
Type: Sparkling White Wine
Location vineyards: Colli Euganei
Soil type: Clay and limestone of volcanic origin
Alcohol: 11 % Vol.
Harvest: A
When the grapes reach physiological ripeness towards the end
of August, hand-picked and sorted fo eliminate the least ripe bunches.
Wine-making: , '
Cold soft crushing in an environment saturated with N2, slow
cold fermentation for 20 days.Refermentation carried out usmg
specially selected yeasts and takes about 25 days.This is followe
by a further period of 4 months during which the fermentative
lees are kept suspended: this procedure, called the Charmat
| & method, gives the sparkling wine its characteristic fragrance,
| AR ) e %s i/vell asdensurmg |ne?es.s and persistence of its bubbles.
oip  Color and sensory analysis:
OF [TALY COI g Straw yellow withéreen%h ighlights,very fine and persistent
DELIVERY A - erlage. Intensely herbal angd fruit fragrance, elegant and persistent.
, gof’g ?aste, not intrusive exalts the s%ructure while maintaining
optimum freshness and drinkability.
| Pairings-gastronomic: .
Excellent as an aperitif with appetizers based on cold cuts.
| Preservation: : g2 :
. It maintains its aromatic chare _ﬁ;ert..stlcs fresh for 12 gears;
~ ik all wines it must be kept in‘a cool place (under18°C)and
not exposed to direct sunlight or t'strong extremes of heat.
Ideal temperature to drink it: 6-8 °C. ‘ 3
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