BORTOLOMIOL

VALDOBBIADENE

Bortolomiol

Rinascita (Brut)
Valdobbiadene Prosecco Superiore DOCG
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Category: Sparkling Brut White Wine
Place of origin: Treviso - Veneto
Grape variety: 100% Glera
Refinement: 3 months

Alcohol: 11,5% vol.

Aging: 5 years

Serving: 6 - 8°C

Tasting notes: Pale yellow. Delicate, fruity and aromatic.
Velvety, fruity and aromatic in the mouth

Pairing: Sea food and with dishes dressed with extra virgin olive
oil, such as fish salad. It also goes very well with slices of bacon
Particularities: Prosecco, from a wine that was consumed only
on a local level, revived soon as an international wine, this is
what “Rinascita” means . Nowadays Prosecco probably
represents, more than all the others, the Made in Italy "bubbles".
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