
Available sizes

•	 Vinification: soft cold crushing and pressing
•	 Second Fermentation: 60 days - Charmat method-

Vinification and second fermentation

•	 Grapes: 85% Glera + 15% DOC admitted grapes
•	 Growth system: Sylvoz
•	 Grape Harvest: mechanized

Grapes and vineyard

Classification - Prosecco DOC Treviso Frizzante - Organic
•	 Alcohol gradation: 10,5 %

PROSECCO DOC
FRIZZANTE ORGANIC

Bright, with its silky and fine perlage. Intense nose of pear and green apple 
with fine nuances of acacia flowers.
The taste is fresh and harmonious, with good acidity and persistence.

0,75 l

This is a great wine to have with a typical Italian meal, such as spaghetti with 
clams or a Tuscan ribollita.

Organic & Vegan

VINI BIOLOGICI


