Glera Durello Extra Dry “
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CLASSIFICATION

White vinification with natural,

) [.G.T.

slow fermentation at controlled
temperature to enhance

WINE TYPE
freshness and bouquet.

Sparkling wine

ALC./VOL.
11,5%
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GRAPE VARIETIES

Glera, Durella

AGEING

Second fermentation in autoclave

(Charmat method). EARMING SYSTEM

Guyot

HARVEST

Early September for Glera, late
September/early October for

Garganega
TASTING NOTES
‘/
L On the palate, it is dry,
Pale straw yellow in color. refreshing, with a delicate
sparkle.

On the nose, it reveals a typical
fruity bouquet with a subtle
mineral note.



