PROSECCO DEL VENETO IGT “PICCOLO”

VARIETAL COMPOSITION: Prosecco
APPELLATION: Prosecco del Veneto IGT

AREA OF PRODUCTION/ ORIGIN: Colline di
Soligo

VINIFICATION: White wine making

ALCOHOL CONTENT:11,0 %val.

TOTAL ACIDITY (astartaric acid): 5,0 - 5,00 g/l
RESIDUAL SUGAR: 8-13 ¢/l

ORGANOLEPTIC FEATURES:

Colour: pale straw yellow with green reflections
Flavour: fruity with flavour of green apple and field
flowers

Taste: harmonic taste of green apple

Culinary Suggestions:

It is perfect with vegetables starters, fish, soups and
consommees or with first courses such as risotto and

light fish dishes.
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Time of preservation: 18 months

Serving Temperature:10°-12° C.




