[E BERTOLE

VALDOBBIADENE

Semi-sparkling Wine

Own vineyards in Valdobbiadene

100% Glera

Capuccina modified

135 Q.lIHA

Month of september exclusively by hand
In white with soft pressing

Natural fermentation in the bottle

Fine and persistent perlage.
Creamy and soft foam.

Because of its permanance on the yeast lees, apart
from a typical fruity aroma, it gives a scent of bread
crust and yeast

Dry and harmonic.
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11,00% Vol.
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None

6,00 g/l

1ETD) SALTTIT

FRIZZANTE
It pairs properly with the entire meal. it gives its best with fish.

Between 8 and 10°C a natural and slow maturation of the product on the yeast is
favored.

Semi-sparkling Wine leto Santin stored on yeast lees.

To be served between 7-8°C; decant it before serving to allow oxygenation.



