Prosecco Extra Dry, Le Contesse

Producer
Winemaker
Estate Founded
Country

Region
Appellation
Grap Varietal
Soil Composition
Elevation

Fermentation Method

Alcohol Content

Tasting Notes

Le Contesse
Loris Bonotto
1987

Italy

Veneto
Treviso D.O.C.

100% Glera
rocky soils
80 meters

Temperature controlled initial
fermentation in Stainless Steel tanks;
refermented in same tanks with
temperature control.

1%

The color of this sparkling wine is straw
yellow and has a fine and persistent
perlage. Its smell is aromatic and rightly
sweet and has a refined taste, fruitful
and floral reminiscent of acacia flowers
and wisteria
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