BRUT

Natural sparkling wine, made from grapes of the Treviso hills. Intense characteristic fruity
aromas reminiscent of some spring flowers. Dry taste.

A perfect and elegant aperitif, it can accompany fish appetizers, or raw fish in carpaccio and

tartare. Try it with mixed fried fish or tempura shrimp.

Produced from Glera grapes from the vineyards of Vidor and
Crocetta del Montello.

Glera.

Cappuccina with a planting pattern of 3x1 and Guyot with a
planting pattern of 2.80x1.

First half of September.

In white in stainless steel.

With selected indigenous yeasts at a controlled temperature
for 30 days.

Ttalian method (Martinotti) with foam formation in stainless steel
autoclave through natural fermentation.
Fine and persistent.

Pale straw yellow.

Intense and fruity.

6-8°C

9 gr/l
11% Vol
6,0 gr/I
5,5 bar
> 16 gr/l

L1900 mm / A310 mm /P 278 mm
L 800 mm / A 1700 mm /P 1200 mm
0,75 Liters
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