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BUNCH
Big, with one wing

VINIFICATION/FERMENTATION
The must is fermented separately from the skins 
CZ�TPGU�QSFTTJOH��5IF�mSTU�GFSNFOUBUJPO�JT�BDUJWBUFE�
CZ�TFMFDUFE�ZFBTUT�BU�DPOUSPMMFE�UFNQFSBUVSF�JO�
TUBJOMFTT�TUFFM�UBOLT��5IF�TFDPOE�GFSNFOUBUJPO�JT�
JO�BVUPDMBWF�LFFQJOH�DPOUBDU�XJUI�UIF�MFFT�GPS���
month.

RIPENING
The end of August

STYLE
Sparkling, smooth

GASTRONOMIC PAIRING
Ideal at the beginning of a meal, during an aperitif 
BOE�BMTP�QBJSFE�XJUI�SFDJQFT�XJUI�B�EFMJDBUF�nBWPS�
TVDI�BT�TPVQT�PS�SJTPUUP�XJUI�TFBGPPE�

5IF�nBWPS�JT�TPGU�BOE�UIF�SJHIU�MFWFM�PG�BDJEJUZ�NBLFT�
UIF�UBTUF�IBSNPOJPVT��0WFSBMM�JU�JT�MJHIU�CVU�XJUI�B�HPPE�
TUSVDUVSF�BOE�BGUFSUBTUF�QFSTJTUFODF�

Prosecco
DOC PROSECCO

SERVING TEMPERATURE
������¡�$

TECHNICAL ANALYSIS
"MDPIPM����
����WPM
Contains sulphites

DESCRIPTION
5IF�nBWPS�JT�TPGU�BOE�UIF�SJHIU�MFWFM�PG�BDJEJUZ�
NBLFT�UIF�UBTUF�IBSNPOJPVT��0WFSBMM�JU�JT�MJHIU�CVU�
XJUI�B�HPPE�TUSVDUVSF�BOE�BGUFSUBTUF�QFSTJTUFODF�

AWARDS
4PNF�PG�UIF�BXBSET�SFDFJWFE�

CATHAY - HONG KONG INT. WINE 
COMPETITION
����� "3(&/50�4*-7&3

FALSTAFF
����� QU����

MUNDUS VINI
����� QU����

%

RODEO UNCORKED! 
����� "3(&/50�4*-7&3
����� "3(&/50�4*-7&3

SPARKLING WINE FESTIVAL  
ONAV VERONA
����� QU����
����� QU����


