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S.OSVALDO
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PROSECCO
DOC TREVISO

Grape variety: Glera
Appellation: Prosecco DOC Treviso
Origin: Colli Trevigiani (Veneto)

Glera is an ltalian grape variety, known as Pulcinum in ancient
Rome. It features loose, winged clusters, medium-sized berries
ranging in color from green to golden yellow, with a pruinose
skin. The leaf is medium-sized and three-lobed.

The Wine: Pale straw yellow in color, pleasantly floral, with
hints of apple and citrus; delicate and smooth on the palate, with
well-balanced sapidity.

Tips: Serve at 6-8 °C. Open just before serving. Recommended
as an aperitif and particularly suitable for various cocktails, it
pairs well with a variety of appetizers, white meats, and fish
dishes. A wine to be enjoyed young to fully savour the sensorial
properties.
Size: 0,75
Alcohol % vol: 11

Sugar: 15,00gr/I

Content EAN Units per Layers Units Pieces
: Code layer : :

8005595990073

8005595990080






