
Grape Variety: 85% Glera and 15% Blend 
(Chardonnay, Pinot Bianco and Pinot Grigio)
Area of Origin: Province of Treviso
Denomination: D.O.C. Treviso

Actual alcoholic title: 11% vol.
Residual Sugar: 15-17 g/l

Description: According to the Charmat method, the 
sparkling process takes place in steel autoclaves in 
compliance with the rules dictated by the production 
disciplinary. The result is a young and exciting Extra 
Dry wine suitable for all occasions.
Bright straw yellow colour and some greenish 

The taste is fresh and it is elegant, soft and pleasantly 
sugary on the palate.

Food pairings: Perfect as an aperitif and with 

Serving Temperature: 6-7°C

Case ean code Bottle ean code Capacity Bot. per case Cases per euro 
pallet

Cases per 
layer

Number of 
layers

8010719000293 8010719758101 75 cl 6 96 16 6


