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Category: Sparkling Brut White Wine
Place of origin: Treviso - Veneto
Grape variety: 100% Glera
Refinement: 3 months

Alcohol: 11% vol.

Aging: 5 years

Serving: 6 - 8°C

Tasting notes: Pale straw yellow. Bouquet is delicate, fruity and
aromatic. Velvety, fruity and aromatic in the mouth.

Pairing: Excellent with both meat and fish-based savoury
snacks, it is also good with spit roasted meat, especially chicken
or dishes dressed with extra virgin olive oil, such as fish salad. It
also goes very well with slices of bacon.

Particularities: With this simple, highly drinkable wine,
Bortolomiol shows off all their sparkling winemaking skill: inside
its rustic nature we find all the pleasure of Prosecco grapes.
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