GRANDE ALBERONE PROSECCO DOC BRUT

Wine

Type
Growing region

Grape varieties

Characteristics

Winemaking

Alcohol

Vineyard

Soil
Orientation and altitude
Planting system

Vineyard Plant Density

Recommendation

Preservation
Service temperature
Glass

Aging Potential

Best served with

White sparkling wine
Veneto
Glera

Bright straw yellow with a fine and persistent perlage. On
the nose, there are some intense scents floral notes and
elegant hints of white fruit. Harmonious and mouth-

filling, with nice freshness and fine structure.

Grapes are crushed, then softly pressed, in order to
extract only the best must. First fermentation takes place
in stainless steel tanks at controlled temperature (16-
18°C).Then, the addition of selected yeasts is followed by
the second fermentation in sealed steel tanks [Charmat
method].

11%

clay-limestone
South, South-East, 150-180m a.s.l.
vertical trellis, Guyot pruning

4.000 grapevines/hectare

Keep in a cool dry place

8-10°C

Tulip

12 - 18 months if stored in the right place

An excellent aperitif to enjoy in company. Great when

paired with appetizer, grilled fish, and desserts.
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