Denominazione di Origine
Controllata

Glera at least 85%, 15%
Pinot Noir

Early harvested
Treviso-Veneto
11% by Volume

150ML

9 G/L/5,3%

ROSSIEYVINEYARDS

The hills that stretch from east to west at the northern end of the province of Treviso
(Veneto). These vineyards enjoy good sun exposure and benefit from mild,
temperature climate of the area. The typical soil composition of the area results in a
fuller Prosecco with the bubbles that give the wine a distinctive creamy texture.

The destemmed grapes are soft pressed, and the juice is fermented at low
temperature in a stainless-steel tank to preserve the fresh fruit flavors that are
typical from the Glera variety. Bubbles are developed naturally through the
Martinotti-Charmat method of secondary fermentation: the base wine is racked into
a stainless-steel tank along with a mixture of selected yeasts and sugar to induce the
production of natural bubbles of carbon dioxide in the wine. With the use of
refrigeration, temperatures are controlled to improve and maintain the quality of the
wine. Once pressure hits 4,5 bar, the tank is cooled to stop the fermentation and
allow the lees and sediment to deposit at the bottom. The wine is then fined and
filtered to remove the lees, tested for DOC compliance and finally bottled under
pressure, to preserve the bubbles, using our state-of-the-art bottling line.

Note of fresh-picked citrus, peach and pear, raspberry and
wild strawberry. Dry initially yet very smooth.

Fresh, fragrant wine, young for natural vocation. Ideal as an
aperitif. Wine for conversation, is suitable for delicious first
courses and fish dishes.

Serve fresh at 46°F.
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