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Ornato Prosecco
Italy — Veneto — Prosecco DOC

The grapes are grown at the foot of the remains of what was once the
stunning villa of the della Scala family, one of the most influential families in
Verona from the early 1200's to the late 1300's. The much-admired ruler of
Verona, Cangrande | della Scala, summered at this villa. Cangrande | was a
great warrior, diplomatic prince, and an important patron of the arts. He
championed the works of Dante, Petrarch, and Giotto. He created beautiful
architecture throughout the city in the ornate, gothic style of his time. This
label is a reproduction of the design taken from a fragment of the ornate
and intricate art that once covered the ceilings of the villa. In Italian, Ornato
means ornate or adorned. This label celebrates the beautiful, complex taste
of the della Scala family and the Gothic art of that period.

Typical crisp and delicate perlage. Pale yellow color. Delicate and fragrant
bouquet, with fruity notes of banana and apple and notes of acacia flowers.
Fresh and light on the palate with balanced acidity and body harmony with a
pleasant dry aftertaste. Ideal as an aperitif, it is a perfect combination to
hors d’oeuvres and delicate first courses.

Varietal(s) 100% Glera

Appellation Prosecco DOC

Temperate — mitigated by the sea, the chain of the Alps
protects it from the northern winds. Winters are cold and
wet; summers are hot and sultry with medium-temperature
excursions.

Grapes are accurately selected both for area of origin and
quality. The soft pressed must is stored in steel tanks for
the static cold decanting. The fermentation with selected
Vinification yeasts is made at a controlled constant temperature and is
completed in 8-10 days. The wine is then filtered in steel
tanks with the addition of saccharose and selected yeasts
for the second fermentation (Martinotti Charmot Method).
Size 12/750ml
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