
Asolo Prosecco Superiore
DOCG Brut

Volpago del Montello (TV)

200 meters

Glera

115 quintals

Double Upside Down

Clay soil, deep substrate rich
in minerals and organic matter

Manual with selection
of the bunches

In white, at controlled 
temperature with soft pressing

In stainless steel tanks at a 
controlled temperature of 5 bar

Long Charmat method

Brilliant straw yellow

Unmistakable aroma of apple
and pear, hints of honey and 
flowers of acacia

Soft, fresh and fruity, slightly 
aromatic

Fine-grained and persistent

11% vol

7 g/lt

Serve chilled at 6-8° C

Excellent as an aperitif, it can 
accompany appetizers and desserts.
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