RIVE DELLA CHIESA

Prosecco Frizzante

Treviso

Technical information
Country: ltaly
Region: Treviso
Appellation: Prosecco
Grape Variety: 100% Glera
Terroir : 250 metres above sea-level; hilly

red soil

Age of the vines : 25 years

Vinification

The fermantation lasts 30 days in 18°C in stainless
steel tanks

Tasting notes

This is a young and a modern wine. It has a light
yellow colour with marked green glints and its perlage
is quite persistent and fine. The aroma is fruity and
reminds one of white flowers with a clear hint of sage.
The taste is clean, quite warm and soft with a marked
sour hint that characterises its marked youth. Its
sparkling level puts into evidence the freshness of this
wine.

Wine pairing:
Perfect for aperitif or for a toast, especially with fish
and shellfish hors d’oeuvres.

Cl.b. W i’llje

Céf/{"{/*”l

RIVE DELLA CHIESA"

Freviso-




