Cortenova Prosecco Spumante

Cortenova
Italy - Veneto - Prosecco di Treviso DOC

Light straw color with greenish reflections. The perlage (bubbles) is fine and continuous.
Fragrant bouquet full of flowers and almonds. In the palate it is fresh and clean, with a
soft body, pleasing sparkle & inviting finish. The fruit is subtle and reminiscent of apples
and pears, with a hint of almond in the background.

Specifications

Appellation Prosecco di Treviso DOC
Wine Type Sparkling

Varietals Prosecco

Age of Vines 25 years average

The grapes are soft pressed and the free run juice is placed
in stainless steel. Brief maceration period of 4 hours.
Specially selected yeasts are added and fermentation is
temperature controlled. There is no malolactic fermentation
and the wine is transferred to autoclaves and a second
fermentation is induced following the Charmat tradition.
When the desired atmospheric pressure is reached the wine
is

bottled (about 1 month).

on its own as an aperitif or with seafood and fish,

pastas with cream sauces, chicken and fresh cheeses.

Vinification

Pairings

Codes, Weights and Measures

UPC 7 84585 01127 8

Units/Case 6

Unit Size 750 mL

Container bottle

SCC 107 84585 01127 5

Case Weight 22

Cases/Pallet 64

Layers/Pallet 16

ABV 11%

SRP $ 24.99 USD $ USD

750mL Bottle
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