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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 4 weeks.

PROSECCO DOC 
BRUT millesimato

Color
Sparkling white wine.
Straw yellow with greenish highlights.
Strong, fine foam that slowly goes up. Bright glass.

Fragrance
Smell with beautiful intensity and notes reminiscent of white flowers, notes of 
hazelnut, yeast and then a nice and crunchy green apple.

Taste
On the palate, it is fresh, snappy, lively. Extremely pleasant, these bubbles 
make the sip extremely citrusy which then brings back notes of fruit, yeasts 
and hazelnuts.

Foodmatch
Perfect as aperitif and with dishes of Venetian tradition, such as “cicchetto” 
with creamed cod or Adriatic fried fish.

AWARDS

11,5%

8°/10°

11g/lt 5,5g/lt

750ml
1500ml
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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 4 weeks.

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
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85% Glera
15% Pinot Noir

Soil
Very light and rich soil

Training system
Espalier system. 

Harvest
The Pinot Noir grapes are hand-picked in the first ten days of September, while 
the harvest of the Glera grapes takes place manually in the first and second ten 
days of September

Vinification
The crushed Pinot Noir grapes are vinified in the traditional red way for 20 
days, followed by the so� pressing  and the malo-lactic fermentation of the 
wine.
Instead, the crushed Glera grapes get cold macerated at 10 °C for 24 hours, 
followed by the so� pressing and the fermentation at 18 °C. 
The Pinot Noir and Prosecco wines are preserved separately  on the fermenta-
tion fine lees at 10 °C.  The second fermentation begins with the blend of the 
two base wines, 85% Prosecco and 15% Pinot Noir, and the fermentation up to 
11 g/lt of sugar.  Then, the refinement in the pressurized tank at 12 °C for 60 
days takes place.

PROSECCO DOC ROSÉ
ORGANIC BRUT millesimato

Color
Bright so� pink. Persistent and creamy foam. 

Fragrance 
On the nose, notes of currant, pomegranate, gooseberry, rose, peach skin 
and a citrus side.

Taste
The sip is so� and rounded, fresh and fruity ending with fine bubbles.

Food pairing
Ideal as aperitif, with bread and salami or with pizza margherita.

AWARDS

11,5%

8°/10°

11g/lt 5,4g/lt

750ml
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85% Glera
15% Pinot Noir

Soil
Very light and rich soil terreno 

Training system
Espalier system. 

Harvest
The Pinot Noir grapes are hand-picked in the first ten days of 
September, while the harvest of the Glera grapes takes place 
manually in the first and second ten days of September 

Vinification
The crushed Pinot Noir grapes are vinified in the traditional red way 
for 20 days, followed by the soft pressing  and the malo-lactic 
fermentation of the wine.
Instead, the crushed Glera grapes get cold macerated at 10 °C for 
24 hours, followed by the soft pressing and the fermentation at 18 °C. 
The Pinot Noir and Prosecco wines are preserved separately  on the 
fermentation fine lees at 10 °C.  The second fermentation begins 
with the blend of the two base wines, 85% Prosecco and 15% Pinot 
Noir, and the fermentation up to 11,9 g/lt of sugar.  Then, the refine-
ment in the pressurized tank at 12 °C for 60 days takes place.

PROSECCO DOC ROSÉ
MILLESIMATO EXTRA DRY

Color
Bright pale pink. 
Fine and persistent bubbles.

Fragrance 
Intense hints of peach and wild strawberries, followed by golden 
apple and light tropical notes, like mango.

Taste
Full-bodied and fresh on the palate; the fresh fruit can be felt 
again, dry ending.

Food pairing
Perfect with fish or veggie first courses. 
Worth a try with pizza with tomato and buffalo mozzarella.

11,5%

8°/10°

11,9g/lt 5,2g/lt

200ml
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100% Glera

Soil
Very light and rich soil of Veneto lowlands.

Training system
Double-arched cane vineyards.

Harvest
Manual in mid-September, at the full ripening.

Vinification
A�er the natural fermentation and a rest of 1 month on the lees, the froth takes 
place inside the steel tank (autoclave). A�er 20 days there is the semi sparkling 
wine ready to be bottled.

Color
Semi-sparkling white wine.
Straw yellow color. It flows down the glass brightly dancing with a delicate 
and persistent perlage

Fragrance
On the nose aromatic herbs, apricot and sweet bread crust and a slight note 
of hay.

Taste
delicate bubbles, again notes of apricot and bread, extremely fresh and dry, 
but warm flavours, almond taste back on the palate

Foodmatch
Perfect with bread and “Sopressa”

AWARDS

11%

8°/10°

5,2g/lt 5,4g/lt

750ml
200ml

Prosecco DOC
Frizzante - Semi Sparkling 


