W e of #W Vonet:

ARTISAN WINES DELIVERED
(tedy

NAME ?rozg«oc/c/o/ ﬁ&é &ﬁw ﬁrﬂ/ S/o-/uwa.r\f&
VINEYARD {/ .,//a, ﬁwa/

. T
GROWER ot s /MM/

Linve

GRAPE/S ? reseccy-

ALCOHOL //Z LOCATION {/e/\,&fa/

SPECIAL FEATURES

Our favourite Prosecco from the fantastic organic vineyards of the Loris
family, who pioneered the Charmat Spumanti Prosecco method in 1936,
on the slopes between Valdobbiadene and Conegliano. There is no residual
sweetness to this rich, intense and elegant wine. Grapes are harvested at
perfect ripeness and all the work on the vines is kind to the enviornment and
sustainable for the future. Controlled vinification with natural yeasts and cold
maceration is used, leaving the must on the grape skins for 12-24 hours at
low temperature to preserve all the flavour of the fruit.

AWARDS

Gold medal winning and highly rated.
Prix Excellence des Oenologues de France.

TASTING NOTES

Pale yellow straw colour with a rich, intense nose full of flowery nuance, fresh almonds and ripe fruit. Fine, well-integrated
bubbles, supple and velvety with a long, elegant finish.

NOSE Delicate / Floral Citrus Aromatic Toasty
PALATE / Dry Fruity Crisp Complex Sweet
FINISH Soft / Elegant Mineral Ample Fresh
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