
Characteristics
Straw yellow in colour with tinges of green, it has a full, 
fruity and flowery bouquet and a soft, full and creamy 
flavour with return hints of fresh fruit.

Production area
Vines cultivated in the Valdobbiadene DOCG area

Grape Varieties
Glera 95%  - Chardonnay 5%

Vinification
In the absence of sulphur dioxide and fermented on the 
skins.

Ageing
In temperature-controlled, stainless steel vats.

Second fermentation
In autoclave with the Martinotti method at low 
temperatures and sterile bottling.

Sugar content
12 g/l

Alcohol Content
11% vol.

Pairing
Ideal as aperitif and with risottos and fish-based dishes. 
Serve at 6°C.

Bottle sizes available
0.75 L. standard 
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