4 CANEVEL

VALDOBBIADENE

PROSECCO D.O.C. LA VISPUMANTE EXTRA DRY

Glera grapes, for over two centuries, the most famous fruit from the hills of
the Trevigiano area, make a fresh, and at the same time dry, very fragrant
wine with a lively perlage and scents of flowers and apples.

AREA OF PROVENANCE  Prosecco Area
Grares  Exclusively Glera
ALCOHOL CONTENT  11% vol
RESIDUAL SUGARS 15 gr/lt
AspectT  Pale straw yellow, brilliant, lively

AronMA Aromatic with suggestions of apples
and flowery notes

Parate  Full-bodied and fragrant

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

SERVING TEMPERATURE 6 degrees
RecommenpeD GLAss  Halfflute or a Reidel glass.

InprcaTion on winE LiIsTS  Canevel Prosecco D.O.C.
La Vi Extra Dry Sparkling Wine

Foop marcrinG  Ideal as an aperitivo, and a good
accompaniment for light first courses,
cheeses and fish

(CASE 6 bottles case

Canevel Spumanti s.p.a.

Via Rocat e Ferrari, 17, 31049 Valdobbiadene (Treviso) Italy
tel. +39 0423 975940 - telefax +39 0423 975961
www.canevel.it - info@canevel.it




