
Year: 2018

Sugar residual: 4,8 g/l

Alchool: 11%

Method: Charmat (5 months)

Cap: Cork

Format: Bottle 750 ml

Number of bottles produced: 4.000

Tasting:
Great complexity with hints of flowers (rose petals), green apple and peach; 
The pear’s taste stands out in the mouth with delicate foam, fine and pleasant 
perlage. Long and savory, mineral with a pleasant acidity.

Its cradle is a valuable hilly plot from which it takes its name and elegance.
Elegance that is perceived at the sensorial level in the fine floral and green 
apple nuances and in the long persistence that makes the balance between 
acidity and flavor particularly appreciated. A peculiar wine of the highest qua-
lity.

The "Rive di Col San Martino" Valdobbiadene DOCG is made from 100% Glera 
grapes grown on a particular hilly terroir with excellent exposure to the facing 
the south. Adding to this the particular care and time spent in the processing 
phases, it is easy to understand why it is the maximum qualitative expression of 
our territory.

It is obtained with the “Long Charmat” method: after the first fermentation, the 
wine rests in the tanks until May; then it is transferred to the pressure tank to pro-
duce foam and bubbles and remains there for 5 months unlike the normal 
method which provides for 45 to 60 days; then it’s filtered and bottled in 
mid-November. This particular process confers unique characteristics on the 
sparkling wine sucht like very thin bubbles and soft foam.
On the nose there are floral notes of green apple and peach bottom; while in 
each mouthful we can perceive the balance between persistence, flavor and 
a nice acidity. The fineness of its perlage makes it match particularly well with 
fish and seafood. 

RIVE DI COL SAN MARTINO
VALDOBBIADENE PROSECCO SUPERIORE DOCG


