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Prosecco Doc Treviso Frizzante

Appellation Prosecco Doc Treviso Frizzante

Color Bright, straw yellow with green highlights.

Bouquet Intense and elegant aroma of Acacia flowers with particular notes of
apple, lemon and grapefruit.

Taste Fr(lesh with good structure. It is pleasant and harmonious on the
palate.

AGRONOMICAL DATA

Grapes Glera

Production area Rai di San Polo di Piave

Altitude 30 mt above sea level

Type of soail Clayey, sandy sometime gravelly.
Vines orientation South-North

Training system Double Sylvoz overturned
Stumps per hectare 3300

Yield quintal/hectare 180

Harvest Hand harvest in mid September

OENOLOGICAL DATA

Pressing Very soft

Process to obtain sparkling wine Long charmat
Malolactic fermentation No

Aging No

Mellowing length 30 days before sale

ANALYTICAL DATA

Percentage of grape’s yield in wine 70%
Dry extract (g/l) 17

Total acidity (g/) 5

pH 3.2
Residual sugars (g/l) 11
Alcohol 11% vol.

OTHER DATA

Food pairings Perfect as aperitif; excellent with starters and with vegetable risotto.
It's a must with Radicchio Trevisano. Good also with fish.

Serving temperature 6-8°C
Storage Store in dry rooms, away from light or warm sources.

ROSECCQA
OC TR

Soc. Agr. Ca’ di Rajo di Cecchetto Bortolo & S. s.s.
Via del Carmine 2/2 31020 - San Polo di Piave TV ltalia | Tel.. 0422.855885 - Fax 0422.855885
info@cadirajo.it - www.cadirajo.it | P. IVA 03961090267 Rev.106.05.2019


federica.gaio
Timbro


