


Asolo

Prosecco Superiore

s.a.

DOCG Brut

Aromatic and fruit-driven palate. Particular care is 
taken throughout the production process to preserve 
structure, minerality and savory character, distinctive 
features of  the Asolo DOCG area.

DATA SHEET
Color
Straw yellow with greenish reflections.

Nose
On the nose, interesting floral notes of acacia flowers, wisteria and fruity 
green apple.

Taste
Dry and harmonious, pleasantly fresh.

Method of production
Soft pressing and first fermentation in stainless steel for 4 months at 15 ºC. 
Second fermentation, after filtering, for about 60 days in autoclave always at 
low temperature (10 ºC).

Technical data
Alcool 11,00% Vol. Residual sugar: 7-9 g/L

Vineyards
Vineyards age: 20 years average. North-south exposure in the less steep 
parts, east-west for the steepest parts of the hill.

Vineyards management
System of breeding: almost totally double overturned and with 4500 vines 
hectare.

Terrain
Medium deep soils; red soils rich in iron but with good presence of 
calcareous skeleton.

Harvest
Normally in the first fortnight of September.

Grape
Glera.

Evolutionary capacity
Ready to drink wine.

Formats
0,75 L

Food matching
Ideal with salads of crustaceans and raw shellfish; excellent with fresh and 
creamy cow’s cheese and with radicchio risotto.

How to serve
It should be served cool, at a temperature of 6º-8°C; preferably in a bucket 
with ice.

How to list on wine menù
Batíso - Asolo Prosecco Superiore DOCG Brut

Litres Bottles x carton Cartons x layer N° of layers Cartons x pallet Bottles x pallet

0,75 6 16 6 96 576
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