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Sparkling wine made using the Charmat method, produced with the “Glera”
varietal, native to the Treviso area. In this land, there are the best soils and
weather conditions, ensuring a wine with unique characteristics. It is a
vivacious and fresh wine that is versatile and quaffable, suitable for all
occasions.

Bright straw yellow in colour, enhanced with evident greenish highlights.

Fruity and rather intense on the nose, it is fresh and balanced on the palate. The
mouth-feel is aromatic and has good length, with a pleasantly tangy and mineral
finish

Geographic Alcohol
Area 11%
Treviso
Grapes PH
100% Glera 3.27
Total Acidity
5.30 g/l
Harvesting Period Residual sugar
Mid September 10.80 g/I

Via Belvedere, 135 | 37131 Verona | T. +39 045 8432111 / F. +39 045 8432211 | PASQUA.IT



