
Vigna Del Pendio
VIVACE CON BRIO - ASOLO 
PROSECCO SUPERIORE DOCG…
ORIGIN

Asolo Prosecco 
Superiore DOCG

CLASSIFICATION Vini DOCG
VINTAGE 2023
COLOR White
WINE TYPE Sparkling wine

TASTING NOTE
Certified Sustainable.     
Bright straw yellow with greenish reflections, lasting small perlage with a 
lasting foam.  Intense fruity and floral tones. Fresh and fruity with balanced 
complexity that extends into a smooth fruity aTertaste.
Ideal with cold meats, cheeses, smoked salmon.
Rartare and grilled fish are particularly well suited to this sparkling wine.

GEAP:8 5%1 Glera, v%1  Bianchetta RreLigiana
RORAY ACIDIR68 H1 
AYCOUOY8 vv1 Lol. 
S/GAES8 v0 gNl 

S:EVIMG R:-P:EAR/E:8 H°5 KC 
SROEAG:8 Store in a cool place at a temperature lower than v0KC and in a 
Lertical position

VINEYARD INFORMATION
PEOD/CRIOM AE:A8 
Uills of Asolo DOCG about 2%% m. aboLe sea leLel, southern exposure, well 
Lentilated

VINIFICATION
Vinified in steel
SPAE(YIMG PEOC:SS AMD E:FIM:-:MR8 
Yong CharmatN-artinotti method and refined in the bottle for a few months,

ALCOHOL
vv1 

TOTAL ACIDITY
H gNl )Rartaric9

RESIDUAL SUGAR
7 gNl

BLEND
5%1 Glera, v%1 Bianchetta RreLigiana
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BOTTLE

SIZE 4%cl
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Product ID8 H%b5ea4b4fHeabHee74aBaH7 N CompanyId ID8 H2H7%eB2afHBfaHe22v5ce7B

http://www.vignadelpendio.it

