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Prosecco Spumante DOC Treviso Millesimato Extra Dry 

 

Classification: DOC 

Grape variety: Glera 

Cultivation system: Sylvoz 

Features: Martinotti-Charmat method 

Alcoholic Content: 11,5 % by vol. 

Colour: light straw yellow 

Perlage: fine and persisting 

Aroma: a delicate smell with hints of wisteria and acacia flowers and of 

mountain flowers honey 

Taste: fresh and agreeably sweet and fruity with a hint of spring flowers 

Food pairings: with the softness of Prosecco Sparkling Extra Dry your 

appetizer time will be special. It suits shellfish or mollusc hors d'oeuvres 

and  is an excellent wine to end with elegance your most refined meal 

Serving Temperature: 8° C 

Bottle Pressure: 4.8 bar 

Total acidity: 5.6 gr / l 

Residual sugar: 15 gr / l 

 

 

 

 

 

 

 

 

 

 

 


