Region:
Prosecco DOC
Grapes:

Glera

ABV:

13.5 %

What:

Fresh and gently fruity fizz from north-east
Italy.

Where:

From selected parcels of Glera grapes
grown north-east of Treviso. Hand harvest-
ed at optimum ripeness to give the required
balance between aromatics and good acid-
ity. A gentle pneumatic pressing followed
by slow, cool fermentation in stainless steel.
Second fermentation takes place in tank,
over four weeks.

Barcode:

8010471002955

Sales Info:

750ml ,Casel2 ,38.141b
Palletization:

55 cases / 5 Layers
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Food Pairings:

As an aperitif or with Panettone.

Tasting Note:

Citrus and green apple aromas, with hints of
stone fruit. The palate has more delicate citrus
and grapey notes with zesty acidity and a soft
and appealing finish.
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www.boutinotwines.com




