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SPECIAL FEATURES

Probably the best prosecco type we've tasted with no residual sweetness.
Made by the Loris family who pioneered the Charmat Spumanti Prosecco
method in 1936, on the slopes between Valdobbiadene and Conegliano,
where grapes ripen to perfection. Sustainable, natural winegrowing,
controlled vinification with natural yeasts and cold maceration, leaving the
must on the grape skins for 12-24 hours at low temperature.

AWARDS
Gold medal winning and highly rated.

Prix Excellence des Oenologues de France.

TASTING NOTES

Pale yellow straw colour with a light, floral, ripe white fruit nose with almond undertones. Fine, well-integrated bubbles, supple
and velvety. Harmonious ripe green apple and peach palate. 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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