Prosecco DOC Extra Dry T A N & N S

Cavalieri Redli

Story of the wine:
Prosecco gets its name fromthe village of Prosecco in Friuli in northeastern
|taly. Wine from the area has been called “prosecco™or some variation for at
|east400years. Early proseccos were ancestral method sparkling wines that
Wwere sweet and low in alconol, Similar to ASti, another popular sparkling Italian

AMIERIREAE: | & % 4%

| wine. The Charmat method, invented around the turn of the twentieth century.
allowed prosecco producers to make more consistent sparkling wing on a larger
scale than before. As the technology was adopted. prosecco production went up
and qualityimproved dramatically. International prosecco consumption has
& grown rapidly since the introduction of the Prosecco DOC, making it one of the
& Wing world’s biggest success stories.
Cavalieri Reali. meaning knight (or literally royal horseman) is a Treviso based,
—' 100% Glera spumante in DOG status as a prosecco extra dry.
Varietals:
100% Glera
Area:

Treviso, Veneto - Italy

Av. age of the vines:

16-18 years
Ageing:

g Machine harvested in mid to end of September. Soft Pressing then, first
N alcoholic fermentation. Second fermentation in autoclave (charmat) at 14°C;
REALI legs contact for 30 days. Once bottled, wine s released from cellar 2 months

’ later.
BROSECCO
DOC .y . .
Descriptions for Wine List:

EXTRA DRY

Fantastic brilliant white mouse upon pour. Pale yellow colour, rightly
gvanescent, with a fine and persistent perlage. Fresh, white flowers and green
apple, velvety palate, well balanced.strong finish with great acidity, weight and

nuge drinkability factor.
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