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D.0.C. TREVISO | SPARKLING WINE
MILLESIMATO 2020

POINTS

Bubbles are persistent and burst with flavors of fresh peach, red berries, and
rose petals. A minerality stays on the palate, sweetened by a delicate kiss of
strawberry. A blend of glera and pinot noir.

Crafted from a blend of glera and pinot noir grapes, the glera grapes were
harvested from the mainly hilly province of Treviso in mid-September. The grapes
were softly destemmed and pressed for their first fermentation in steel tanks
after the addition of selected yeasts. The pinot noir grapes were cultivated from
Friuli, which is known for its mild climate and clay soils that are rich in minerals.
After harvest towards the end of August, the grapes are destemmed and pressed
leaving the liquid in contact with the skins for 12-16 hours to extract color and
flavor before its first controlled temperature fermentation. The two wines, glera
and pinot noir, are then blended and refermented according to the Martinotti
Method at a controlled temperature of 59-61° Fahrenheit, with the refermentation
process lasting two months on average.

Excellent as an apéritif or enjoyed throughout your meal, this sparkling rosé
is best served with lighter dishes such as a caprese salad, creamy vegetable
risotto, fresh seafood or a platter of sushi.




