Prosecco DOC

Producer
Winemaker
Country
Region
Appellation

Grape Varietal

Soil Composition

Elevation

Fermentation Method

Aging

Alcohol Content

Tasting Notes

Enoclassica Selections
Claudio Gori

Italy

Veneto

Prosecco DOC

100% Prosecco from Valdobbiadene/

Conegliano areas

Steep sunny hillsides of limestone and
mar]

50-500 meters

Fermented first with sugars and yeasts

in an autoclave.

Second fermentation occurs in the
charmat method in stainless steel
pressured tanks. Held for an additional

2-4 motnshs before release.

12.5%

Soft and fresh with aromas redolent of
green apple and flowers. Persistent
perlage is firm but not overly strong.
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