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Prosecco Extra Dry Magnum

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

RESIDUAL SUGAR

SKU

150cl

NV

10.5%

Glera (100%)

Natural Cork

A10668AV

Sparkling & Champagne

Italy

Veneto

Sulphur

Vegans, Vegetarians
Natural Cork

1649/l

A10668AV
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WHITE ITALY VENETO SUITABLE
CHAMPAGNE & FOR VEGANS
SPARKLING

TASTING NOTE

This stylish Prosecco has a lemon colour with
a bouquet reminiscent of wisteria flowers,
acacia and ripe apple. Fresh, lively and
appealing with slightly sweeter notes on the
palate.

VINIFICATION

After soft pressing, the grapes are removed
from skins and fermented with selected yeasts
at a controlled temperature of 16-18°C. The
Charmat method then takes place in an
autoclave for 30 days, and the juice remains in
contact with yeast for several weeks. It refines
for a few months in bottle to enhance
aromaticity.
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WINES & SPIRITS



