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BRILLA!

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!

PROSECCO DOC *

£ 48806187271
WPRGOLPF 208 € 0,75
ol AL

ALC. BY VOL. 11% | AVAILABLE FORMAT 0,75 L

ORGANIC

VENETO - FRIULI - TRENTINO

ORIGIN

The grapes are grown in the DOC* 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 BIO certified grapes 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. A positive push for environmental sustainability, respecting the
earth, in a global sense.

*Regions Veneto and Friuli-Venezia Giulia: exclusively from the Provinces
of Belluno, Gorizia, Padova, Pordenone, Treviso, Trieste, Udine, Veneziq,
and Vicenza.

GRAPE VARIETY
Glera

IDENTITY
Exuberant, fresh, cheeky, pleasant and suitable for any occasion.

WINEMAKING

The soft pressed juice is stored in stainless steel tanks for static old decanting. Once
the clean juice is racked and inoculated with selected yeasts, it will go through
fermentation at a controlled constant temperature of 18°C within 8/10 days. After
a storage period, the winemaker studies a skilled coupage to achieve the Prosecco
Spumante base cuvée. Subsequently the base wine is filtered and additioned of
saccharose and selected yeasts to undergo second fermentation (Martinotti -
Charmat method) at a controlled temperature of 14/15°C in a pressure tank. Once
required pressure, alcohol and sugar level are reached the wine is refrigerated, cold
stabilized (-2/-3°C), filtered and controlled before bottling.

TASTING

Typical delicate perlage; straw yellow color. Delicate and complex bouquet
with fruity notes reminiscent of peach, green apple with secondary notes of
acacia and lilac. Fresh and light on the palate, balanced acidity and body;
harmonious taste and persistent aftertaste.

PAIRINGS
Ideal as an aperitif, it pairs perfectly with delicate appetizers and first courses.
Also excellent with sushi, fish and shellfish. Serving temperature 8/10°C.

*The alcohol content may vary depending on the vintages.

THE ANTHOLOGY OF ITALIAN WINES

ARGEA



