(Cornpllnnr Lottt iiatne

Lorieorr Obppetirie

DOCG

MILLESIMATO EXTRA DRY

Sparkling wine obtained with refermentation in pressurized vats, with selected
ueast and controlled temperature.

Vineyard location:

Conegliano hills

Altitude:; 100 MASL

Sail composition: Calcareous and clay
Brape variety: Glera

Browing sustem: Sulvoz

Harvest time:

second half-of September

Technology “Le Contesse”

- manual harvest;

- 0ft prassing and cleaning: of the must by cold
static decantation:

- c0ld-storage of a part of the must, fermentation
of the rest with controlled temperature and then
storage In  stainless steel -tanks at low
temperature;

- sgcondary fermentation in pressurized vat with
selpcted yeasts;

- Dottling and then wine Ieft to age in the bottle
for a few weeks in conditioned warshouse.

Alcohol: 11 % vol,

Residual Sugar; 15 g/l

Derlage; Fine and long.

Color Soft straw yellow

Aroma: Fruity notes o Golden apple, Williams pear, floral
notes of acacia flower and wisteria.

Bouguet; Savory, fresh and harmonious, Very elegant.

Serving: Serving chiled at 6-8°C.

CONEGLIANO
VALDOBBIADENE &

CAMPAIGN FINANCED ACCORDING TO EU REGULATION N. 1308/2013
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serving suggestions:

Via Cadorna, 58 - 31020 Tezze di Vazzola (TV) ltaly - Tel. +39 0438 28795

Excellent as an aperitif. Thanks to its versatility, it
IS a suitable wine for any oceasion. To be tried
with fish dishes.

find us

Www_lunadorwine.com  fRCKin



