
Brut
Asolo Prosecco Superiore D.O.C.G.

Asolo Prosecco Sup. D.O.C.G.

Glera

11.5 % by volume

Northeast

Clay

Double Guyot

7 g/l

15/16 g/l

Charmat

40.000 Bo�les

0,75 liters and magnum

Pale yellow in colour, it reveals a fine and persistent perlage that 
enhances a young freshness. Hints of acacia flowers and citrus 
fruits clearly stand out on the nose. Strong mineral mouthfeel 
given by the typical soil of the Montello hill. It goes well with 
dishes based on raw fish and shellfish.
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Appella�on:

Grape Varie�es:

Alcohol content:

Exposure:

Soil type:

Vine training system:

Residual sugar:

Dry extract:

Produc�on method:

Bo�les produced:

Bo�le sizes:
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