CANTINA
PUIATTI

DENOMINATION
Prosecco

GRAPE VARIETIES

100% glera

PRODUCTION AREA
Treviso

soiL

Alluvial soil

TRAINING SYSTEM

Sylvoz

DENSITY OF PLANTING
3500 vines per hectare
YIELD

180 quintals per hectare
AVERAGE AGE OF VINES
10 years

AGEING

In stainless steel tanks for four months
ALCOHOL

11,5%

TOTAL ACIDITY

54¢g/1

PROSECCO
poc

The nose offers up pleasant sensations of pears
and green apples, with lovely overtones of white
flowers adding complexity. The palate comes
through dry and sapid with a fresh, fruity finish.
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