BERNARDI

“CUSTA ALTA!! Protro o Tiglt
EXTRA BRUT MILLESIMATO

Sparkling white wine Extra Brut Conegliano Valdobbiadene
Prosecco Superiore DOCG Rive di Collalto Millesimato

Conegliano Valdobbiadene Rive di Collalto 3-6 months in autoclave from 1st March following the last harvest ,0@

Glera 30 days Excellent as an aperitif, ideal with
fish-based dishes, and also pairs
beautifully with white meats

Double-inverted and/or narrow Sylvoz 11,5% Vol.

The bottles must be stored vertically, in a
1st-15th September 0 g/l (zero residual sugar) cool environment with constant humidity,
away from light

By hand with grape selection Clayey
Bernardi Pietro e Figli
“COSTA ALTA” Conegliano Valdobbiadene
130 quintals/ha 3,500 plants/ha Prosecco Superiore DOCG Rive di Collalto
millesimato Extra Brut zero residual sugar

White wine method with soft pressing Straw yellow colour with fine and
persistent perlage 6-8°C
Static decanting and fermentation at controlled
temperature Delicate and fruity, intense and engaging
fragrance
40 days L. :.‘l()(ll.

Mineral notes, bold flavor, fresh and elegant;
ideal for refined and discerning palates

Via Mercatelli, 10 - Localita S. Anna, 31058 Collalto di Susegana (TV) ltaly
Tel +39 0438 781 022 - Fax +39 0438 480 977 - E-mail contact@bernardivini.com

Natural secondary fermentation in pressurized tanks
Charmat method with liquid yeast



