
Tondo
Prosecco DOC Dry

In vineyard

Extraordinarily smooth and silky, Prosecco Dry Tondo Paladin is
crafted from a special variety of Glera known for its round
berries—small, sweet grapes rich in aroma. Prosecco Dry
Paladin is a refined sparkling wine, highly appreciated by those
who seek harmony and elegance.

In cellar
The secondary fermentation for the prise de mousse takes
place at a temperature of 13°C, resulting in a fine perlage that is
visually elegant and particularly smooth and pleasant on the
palate. Before this second fermentation, 10% of Glera must is
added, a technique that enhances the wine with delicate
aromas and intriguing flavors. The 40-day contact with the lees
helps create a creamy and captivating perlage.

Tasting notes

A Prosecco with a bright straw-yellow color and an extremely
fine, persistent perlage. Its delicately aromatic bouquet features
notes of wild apple and white flowers. On the palate, it is
remarkably smooth and elegantly sweet, with a savory,
persistent, and vibrant character, thanks to its well-balanced
acidity.

Plus
The "Tondo" variety of Glera produces a loose-clustered bunch
with smaller, rounder berries and a higher sugar content, which
enhances the wine's roundness and smoothness.

Pairings
Excellent eclectic Sparkling Wine: excellent aperitif and perfect
with delicious fish dishes such as scampi and lobster. For its
elegant amiability and its distinctive aromatic note, it is suitable
to accompany also cakes.

Taste at 6-8°C
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11% VOL
Bottle size: 0,75 l
Sugars: 21 g/L (+-1)


