We are happy to welcome you in our world,
which is made of harmonious and naturally
cultivated vineyards, where the time
still passes slowly.

PROSECCO DRY

Very original wine obtained from the vinification of Pinot
Bianco, Tai and Manzoni bianco grapes. These grapes are
united to bring forth a particularly well scented and fruity
wine.

Organoleptic characteristics:

Colour: Intense and bright straw yellow.

Bouquet: Delicate and elegant for the peach and apricot
hints.

Taste: Particularly velvety and enfolding, that reveals a
strong personality and an excellent structure.

Gastronomic matches:

It is a classic wine for the entire meal; a wonderful
accompaniment to delicate soups, fish dishes, white
meats or escalope, soft cheeses, hams and young cold
cuts. Good as an aperitif and as wine for conversations.

Alcoholic content:
11% vol.

Serving temperature:
8-10°C

Bottle size:

750 ml ” .
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