Asolo Prosecco Superiore DOCG
Millesimato Extra Dry

Grape varieties:
Glera DOCG (prosecco) grapes from old and carefully selected vines of superior quality located in
hills of Asolo.

Production area:
Vineyard “Magré” located in Asolo.

Altitude:
About 180 m.a.s.l.

Type of soil:
Medium-textured soil, with a prevalence of clay.

Training system:
Cappuccina.

Plants per hectare:
3.300

Harvest period:
Last ten days of September.

Wine production method:

Grapes are selected and then put into cases.

The vinification is in white, with soft pressing and the addition of selected yeasts.
Fermentation lasts about 15 days at a controlled temperature.

The wine is then kept in heat-controlled stainless steel tanks

until the second fermentation.

Sparkling process:
Further fermentation in an autoclave with selected yeasts at 16°C for 90 days.

Refining:
30 days in bottles.

Characteristics:

Straw yellow color with greenish reflections.
Characteristic fruity aromas of apple, apricot and pear.
Fresh, savory and balanced flavor.

Best served with:
Excellent as an aperitif, with fish appetizers or savory dishes and white meat.

Serving temperature: ) PRO¢ ’-E CCCI
6-8°C
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Technical details:

Alcohol 11,5 % vol. "”Hl
Acidity 6 g/lt

Sugar 15 /it DAL BELLO™

MMy

B
DAL BELLO.

1906 —



