[ENUTACAPOLET

LUCCHESE

PROSECCO FRIZZANTE
D.O.C. TREVISO

Alcohol level: 11,00% in Vol.
Sugar content: 12 gr/l

Total acidity: 5,20 gr/l
RHi:3:24

Vinification:
White

Wineyard: Prosecco Treviso doc
Production area: San Polo di Piave (TV)
Yield per hectare: 120 g/ha

Planting pattern: 280 x 90

Training system: Sylvoz

These grapes produce a bright straw-yellow colored
wine, with greenish tinges, fruity and flowery
fragrances and good texture.

Bottled young with a sugar residue. It acquires a fine
perlage and an intense, faintly aromatic, fresh and
well-balanced bouquet. Light and subtle.

An elegant wine, delicious during aperitif, ideal at
] | any time of day, it is great match with starters,
OSECCOTREVISO vegetable-based risotto, fish and light white meat.

Dencminazio ine gi Origine Controllata

To be served at a temperature of 8-10° C.

Soc. Agr. Lucchese Silvio & Figli S.S. TENUTA CAPOEST LUCCHESE Viale della Repubblica, 118 SAN POLO DI PIAVE (TV)




