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RAGGIO D'INGEGNO

PROSECCO

DOC TREVISO
MILLESIMATO 2023
DRY

A classic wine for a toast, accompanying a dessert, fruit or fresh cheese.
Recommended pairing: fruit pie.

Bright straw yellow color, a tiny bubble and persistent.

The scent is elegant and complex, with scents of pineapple, apricot, and wildflowers, which
remind of spring, like wisteria and acacia.

On the palate the fruit stands out, with a good balance between sugars and sapidity.
Serving temperature 6-8° C (42-46° F).

SPARKLING PROCESS
IN AUTOCLAVE
FOR ABOUT60 DAYS

AGRONOMICAL DATA

Grapes Glera

Production area Province of Treviso
Altitude 30 metres a.s.l. (98 ft)
Type of soil Clayey, sandy and also gravelly
Harvest Mid September
ANALYTICAL DATA

Totale acidity (g/1) 5.70 + 5.90

pH 3.30 +3.50

Residual sugar (g/l) 23+ 25

Alcohol 11% vol.

FORMAT / PACKAGING / GIFT BOX
750 ml 6 bottles Lithographed box 1-2-3 bottles
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