Ornato Prosecco

Casa Vinicola Botter

Italy - Veneto - Prosecco di Treviso DOC

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.

Specifications

Appellation Prosecco di Treviso DOC

Varietals 100% Glera

Vinification 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
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).

Pairings Ideal as an aperitif, it is a perfect combination to hors
d’oeuvres and delicate first courses.
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Codes, Weights and Measures

UPC 7 84585 02563 3
Units/Case 12

Unit Size 750 mL

Container bottle

scC 1 07 84585 02563 0
Case Weight 38

Cases/Pallet 50

Layers/Pallet 10

ABV 11.00%

SRP $ 19.99 USD

750mL Bottle
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