
VINIFICATION

One single fermentation in
pressurized tanks following the

Martinotti method.

Asolo Prosecco Superiore

Brut

-Le Arche-

Asolo Prosecco Superiore

Brut

-Le Arche-

AGEING

Fermentation at low temperatures
to ensure a fine and persistent

perlage. 

On the palate it is fresh and dry.
Pale straw yellow in color
with a fine and persistent

perlage. 
 The bouquet reveals aromas of
Renetta apple accompanied by

hints of acacia flowers. 

GRAPE VARIETIES

100% Glera 

FARMING SYSTEM
 

Double arched cane and Guyot

HARVEST

Manual

CLASSIFICATION
 

D.O.C.G.

WINE TYPE
 

Sparkling wine

ALC./VOL. 

11,5%

TASTING NOTES

Italy
Veneto
Vicenza


