
Asolo Prosecco Superiore DOCG
Extra Brut Celeber
GRAPE:
Glera DOCG (prosecco) grapes from old and carefully selected vines 
of superior quality located in hills of Asolo.

PRODUCTION AREA:
Vineyard San’Anna located in the higher part of the slopes with ideal ventilation, 
strong temperature fluctuations, low per-hectare yield.

ALTITUDE:
About 250 m.a.s.l.

TYPE OF SOIL:
Clay and limestone composition.

TRAINING SYSTEM:
Cappuccina.

PLANTS PER HECTARE:
3.000

HARVEST PERIOD:
Last ten days of September. 

WINE PRODUCTION METHOD:
The grapes are selected, put into cases, then softly pressed. 
After decanting and then standing for 20 hours at low temperature, 
selected yeasts are added to the wine. 
Fermentation lasts for around 15 days at 17°C; afterwards the wine is kept 
in temperature controlled tanks until the start of sparkling process.

SPARKLING PROCESS:
Further fermentation in an autoclave with selected yeasts at 16°C for 90 days.
 
CHARACTERISTICS:
Elegant perlage, exalting intense flavours of apple tree, elder and 
white wisteria. Very dry taste, sapid and intense.

BEST SERVED WITH:
Excellent as aperitif.
Asolani cuisine: grilled white water fish (trout of the river ‘Lastego’).

SERVING TEMPERATURE:
6-8°C

TECHNICAL DETAILS:
Alcohol 11 % vol.
Acidity 5,8 g/lt
Sugar 5 g/lt
Net extract 18 g/lt
Pressure 5 bar
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