
The true essence of the vineyards in the Asolani hills is encompassed in our 
Asolo Prosecco Superiore DOCG. This Prosecco is obtained from Glera grapes, a 
bounteous grape variety with a robust texture, it is a tardive grape that matures 
towards the mid September.

The Winemaking Process

The grapes are subjected to a soft pressing which is followed by a cold settling. 
Selected yeasts are added to the clarified must, and it is then fermented in 
thermo-conditioned containers. This first phase of slow fermentation is 
monitored daily. The same attention is given to the second fermentation, 
monitored in every detail from the choice of yeasts and the processing 
temperature. The product is stabilized, then filtered and bottled.

The Wine

In a pale yellow straw color shines a joyous foam that is 
subtle and persistent, enhancing the soft, youthful fragrance. 
The characteristic aroma ranges from fruity to floral. It is a soft wine, 
at once velvety and dry thanks to its balanced acidic notes. 
Splendidly balanced, it is undoubtedly a product of superior quality. 
The surprising freshness that tickles as it lingers, makes this wine 
suitable for all occasions. A fine aperitif that is also excellent with 
shellfish.
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Packaging Height 
mm.

Width 
mm.

Depth 
mm.

Weight 
kg.

Content
lt.

EAN Code Units per 
layer

Layers Units Pieces

BOTTLE 290 97,2 97,2 0,75 0,75 8013651022965 - - - -

PACKAGING 296 298 200 9,4 4,5 8013651022972 - - - 6

PALLET 1630 1200 800 780 360 16 5 80 480

ALCOHOL % BY VOL 	 12.00 
TOT. AC. % TART. AC.	 5.40 
SUGAR G/L	 15.00 
SO” MG/L 	 120
ATM. PRESS.	 5.60 
CONTENTS 	 0,75 L  


