
The classic cuvée from Zucchetto estate
vineyards, in Valdobbiadene County hills. It’s
probably the most versatile Prosecco sparkling,
due to its well-balanced sugar residue.
Aromas of wisteria and lily blossoms merge into
peach and apple hints; the mouth is creamy,
butter and toasted nuts are present in this
luxurious blend, notes of lively spice and
aromatic herbs add to the complexity.

The intense wine variety aroma and its fresh and
rich fruity taste merge from our Valdobbiadene
Prosecco Superiore D.O.C.G. Extra Dry to make
the perfect aperitif and good compliment to many
light courses, vegetables soups, sea food, pasta
dishes, fresh cheese and white meat (poultry).

Valdobbiadene Prosecco Superiore D.O.C.G. Extra Dry

100% Prosecco's grapes
4 months in stainless steel tanks, 1month in bottle.
Typically mid-September.
750 ml.
11,0% by volume.
6,0 g/1000 ml.
12.5 g/1000 ml.


