
Year: 2018

Sugar residual:  15 g/l

Alchool: 11%

Method: Charmat 

Cap: Cork

Format: Bottle 750 ml

Number of bottles produced: 8.000

Tasting:
Medium complexity with hints of tropical and white fruit; Pineapple and golden 
apple with a pleasant acidity,stand, with persistent but delicate foam

Ideal for those who want to approach the world of our wine: a product that 
makes simplicity a source of pride. It is immediately striking for the tropical 
aromas, in particular pineapple, and then accompanies in the taste with the 
same scents and the pleasant acidity due to the modest sugar residue that 
characterizes it

Prosecco Superiore Valdobbiadene DOCG Spumante Extra Dry is obtained 
from 100% Glera grapes and is subjected to a second fermentation with the 
Martinotti / Charmat method lasting 45 days. 
Suitable for those who are approaching the world of wine for the first time 
thanks to its simplicity and its body. Due to a good sugar residue of 15 g/l, and 
alcoholic strength of 11%, it is excellent as an aperitif.
The pleasant acidity of fresh fruit, especially pineapple, which also affects the 
mouth with a good persistence with tropical notes, is striking on the nose.

SPUMANTE EXTRA DRY
VALDOBBIADENE PROSECCO SUPERIORE DOCG


