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Extra Dry 505
Millesimato
Origin: it comes from the sinuous hills of the Valdobbiadene area, where

historically, the Glera variety expresses its highest quality
MILLESIMATO

Method: Charmat, with refermentation in autoclave; maturation on yeast 1-2 months "svoi P
alcohol: 11,5% vol ‘ {ALDOBBIADENE
sugar: 16 g/L : p.o.c.e
characteristics: fine and elegant sparkling wine, characterized by a delicate softness

that enhances the fruity notes but especially floral. Ideal as an aperitif
or to accompany rich dishes such as risotto or raw fish and shellfish.
Serve at 6/8°C




