
*The alcohol content may vary depending on the vintages.

brilla.wine

What unites all people of the new millennium is the desire to have fun, to live, to escape... and what more than a sparkling and 
shining object can convey the idea of celebration? #diamondsinside. Each of us has a diamond inside: you just need to discover 
it and share it with the world!

ALC. BY VOL. 11% | AVAILABLE FORMATS 0,75 L
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ORIGIN  
The grapes are cultivated in the DOCG* area. This is characterized by a 
temperate climate, as it is mitigated by the sea and in winter protected from 
the icy winds from the north by the Alps. The vineyards enjoy good exposure 
to the sun, and the breezes that caress the foliage of the vines ensure the 
healthiness of the grapes by protecting them from excessive humidity. Cold 
winters facilitate plant dormancy, while good summer temperature variations 
promote fruit development and the formation of interesting aroma precursors. 
*Region Veneto: exclusively from the municipalities of Castelcucco, Cornuda, 
and Monfumo and part of the territory of the municipalities of: Asolo, Caerano 
S. Marco, Cavaso del Tomba, Crocetta del Montello, Fonte, Giavera del Montello, 
Maser, Montebelluna, Nervesa della Battaglia, Paderno del Grappa, Pederobba, 
Possagno, S. Zenone degli Ezzelini, and Volpago del Montello.

GRAPE VARIETY   
Glera

IDENTITY  
Exuberant, fresh, sometimes irreverent and cheeky yet pleasant and suitable for 
any occasion. Each sip is a unique moment that makes your life more precious. 
Every time you open a bottle of Brilla! You unleash the magic of Italy.

WINEMAKING 
The grapes, of suitable quality, are gently pressed, and the obtained must is 
stored in steel tanks for static decantation. Fermentation, with selected yeasts, 
takes place at a constant temperature of 16°C for 8/10 days. The choice for 
the spumante base is followed with care and attention by the oenologists, 
and the wine is placed in autoclaves where, with the addition of sucrose and 
selected yeasts, the second fermentation occurs (Martinotti-Charmat method) 
at a controlled temperature of 14/15°C. On average, the second fermentation 
process lasts 15/20 days, and when the spumante reaches defined pressure, 
alcohol, and sugars, it is bottled.

TASTING 
Typical crisp and delicate perlage, straw shade of yellow colour. Reflecting 
springs rays of sunshine while the flavour. Balanced with delicate fruity notes, a 
low acidity and a moderate alcohol content.

PAIRINGS 
Excellent with vegetable or seafood starters, various kind of soups, risotto and first 
courses with vegetables, or light fish based dishes. Serving temperature 8/10°C.

VENETO


