FRATELLI GATTO

(AVALIER.

VALDOBBIADENE

VALDOBBIADENE PROSECCO SUPERIORE D.O.C.G.
SPUMANTE BRUT

T%WL IER ™|

VALDOBB(ADENE
PRUSECCU SUPERIORE
DEMUMIHAIIUNE DI ORIGINE CONTROLLATA E GARANTITA

area of origin

varietal
training system
harvest
winemaking

primary fermentation

tank fining
prise de mousse
bottle fining
alchol

sugar

acidity

perlage

froth

feelings

serving temperature

storage

family vineyards on the hills
of Valdobbiadene at the foot of Mount Cesen

mostly Glera and local biotypes
Cappuccina, Guyot doppio
september, hand made

soft pressing and static decantation

in stainless steel at controlled temperatures
with selected yeasts

steel and cement from 30 to 180 days
Charmat Method

from 30 to 120 days

11,50 % vol.

5-8g/l

5,20 - 5,60 g/l

fine and pleasantly persistent
creamly and full

bright straw-yellow color with green reflections.
To the nose it emerges initially a floral note of firm
and fresh white flowers, which then lets emerge
the typical notes of apricot, green apple, and pear
of Saint Anthony. Flavor with a mineral note, with
a good structure and flavor, elegantly
accompanied by a refreshing sour note.

5/7°C

maximum recommended 18 months below 20 °C
in vertical position



