.+ SANTA EUROSIA -

This is the most modern of the Prosecco
di Valdobbiadene DOC types and it has
had great international success. The color
is a brilliant straw-yellow enlivened by its
perlage. It is characterized by richer
aromas of fresh fruits and with pleasant
hints of bread crust showing through,
coming together on the palate with an
exquisite gustative energy. lts fine perlage
ensures a lingering taste which is clean on
the palate, making this the sparkling wine
par excellence for the table. It should be
served at 7-9° C (44-46° F) and goes well
with simple or elaborate fish and
vegetables, hors d’oeuvres, first courses of

seafood, a second course of baked fish, or,

PROSECCO DI VALDOBBIADENE DOC brut

as is the custom in its production zone,

enjoyed throughout the entire meal.

Alcohol 1'1.5%
Acidity 6.5 gll
Sugar 10g/l




