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Prosecco Exira Dry

The Estate: Historic wine-growing estate in the Veneto region established
through the union of fwo ancient Veronese wine-making
families. The estate maintains vineyards in the four Classico
areas with a thriving production of Bardolino, Valpolicella,
Soave, and Valdadige.

Location: Prosecco, Veneto, Italy.
Soil: Clay and limestone
Varietals: 100% Glera
Vinification: De-stemming, crushing and pressing of the grapes in a
pneumatic press. Vinified using the methode charmat and
fermented approximately 20 days at a temperature of 15-16°C.

Aging: In stainless steel vats for 2 to 3 months

Tasting Notes: A good balance of refreshing crispness and pure, precise
orchard fruit,

Food Pairing: An excellent aperitif that also serves as a good food wine;
accompanies fresh fish and shellfish superbly.

Cellaring: Up to 3 years fromrelease
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