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PROSECCO - SPARKLING WINE DOC EXTRA DRY - CA'TULLIO The Prosecco Doc Extra Dry Ca'Tullio is Brilliant straw yellow colour, with
fine and persistent bubbles. Aroma: characteristic of fruit. Flavour: soft, pleasantly fruity. 

Rating: Not Rated Yet 
Price 
Sales price 9,50 €

Ask a question about this product 

Description 

The Prosecco Doc Extra Dry Ca'Tullio is Brilliant straw yellow colour, with fine and persistent bubbles. Aroma: characteristic of fruit. Flavour:
soft, pleasantly fruity.

Grape Glera 100%

Service temperature About 2-5 C°

Moment Aperitif / At meal

Combinations The Prosecco Doc Extra Dry is excellent to every occasion, pleasant
and elegant, ideal for aperitif and a very good partner for seafood and
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crustaceans.

Winemaking Traditional white wine vinification, soft-crushing of the bunches, must
clarification by settling at low temperature and fermentation in
stainless steel tanks at controlled temperatures using selected
yeasts. Secondary fermentation in stainlees steel tanks using the
Charmat method, on the lees for about two months. Sterile filtration
and bottling.
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