“CAPOSALDO"

PROSECCO DOC EX

RA DRY

Sparkling white wine Extra Dry Prosecco DOC

Veneto

Glera

Classic Sylvoz

1st-15th September

Manually

180 quintals/ha

White wine method with soft pressing

Static decanting and fermentation at controlled
temperature

30 days

Natural refermentation in autoclave with Charmat
method

1 months in autoclave

15 days

11,5% Vol.

15 g/l

Loose/medium mixture

3,300 plants/ha

Straw-yellow colour with persistent
perlage

Delicate and fruity bouquet, slightly
aromatic

Lively, fresh and elegant flavour

Excellent as an aperitif, also pleasantly
accompanies the end of the meal

The bottles must be stored vertically, in a
cool environment with constant humidity,
away from light
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