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Origin: it comes from the sinuous hills of the Valdobbiadene area, where
historically, the Glera variety expresses its highest quality

Method: alcoholic fermentation in tank

alcohol: 11,5% vol
sugar: 8g/L
characteristics: it is the "base" wine that comes from the first fermentation of the must. Delicate

and elegant, it expresses the maximum of the aromatic finesse typical of this
territory. Fruity and floral notes accompany a dry taste pleasantly inviting
Excellent with baked fish. Serve at 8/10°C




