PROSECCO
D.O.C. TREVISO

Geoni-specrtbling Y hne

Straw yellow with greenish highlights, with a delicate bouquet
reminiscent of golden apple and acacia flowers, the Treviso
DOC is a light, lively and fragrant sparkling wine, suitable for

everyday enjoyment without ever being ordinary.

Suggested food pairings: delightful for any occasion, it can

be enjoyed as an aperitif or as an all-course wine, in particular
with the most delicately prepared dishes, vegetable risottos and
steamed fish.

Serving temperature: 8-10 °C.
Designation: D.O.C. Treviso
Grape variety: Glera

Vinification: gentle crushing and pressing. Fermented
with selected yeasts at a temperature of 15 °C. Second
fermentation carried out using the Charmat method at a
temperature of 16 °C.

Alcohol: 10.5 % vol.

storing in the refrigerator for long periods.

Storage: in a cool, dark place between 12 and 18 °C. Avoid H

Bottle size: 75 cl. L.\ MAR( \

Packaging: each box contains six /5 cl. bottles; weight 9.00
kg/box. Dimensions: 28 x 19.5 x 30 cm.

AZIONE DI ORIGINE CONTROLLATA
TREVISO
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