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AreA of provenAnce hilly area in Valdobbiadene

GrApe vAriety 90% Glera, 10% Chardonnay

Altitude 230 ms above sea level

Method of cultivAtion sylvotz

MAxiMuM yield per hectAre 16200 Kgs

hArvest done entirely by hand and placed in 
crates at the end of September and 
early October

vinificAtion: soft press of the grapes

spArklinG process: whole grapes soft pressed

Alcohol content by voluMe: 11% vol

residuAl suGArs: 15 gr/lt

Aspect: bright pale straw-coloured yellow

AroMA: slightly aromatic with suggestions 
of flowery and fruity notes

pAlAte: full-bodied and fragrant

how to conserve this 
bottle of wine:

away from light and in a cool 
environment (12-18 degrees)

cAse: 6 bottles case
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