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Monopolio
ASOLO PROSECCO SUPERIORE
DOCG SPUMANTE BRUT

Monopolio
ASOLO PROSECCO SUPERIORE
DOCG - SPUMANTE BRUT

Uve: 100% Glera

Classificazione: Denominazione di Origine Controllata
e Garantita - Spumante Brut

Sottosuolo: colline di origine vulcanica
Dati analitici: gradazione alcolica 12% vol.

Caratteristiche organolettiche:

* Colore: giallo paglierino;

* Perlage: fine e persistente;

* Bouquet: profumi di mela Renetta cui si accompagnano
sentori di fiori di acacia;

* Sapore: fresco e asciutto.

Temperatura di servizio: 6 - 8°C
Abbinamenti: Antipasti fritti, pesci di mare come i filetti di

orata, i filetti di spigola, il salmone. Da provare con lo
storione affumicato.

Tappo | SUGHERO

Bottiglie per Cartone | 6

EAN Bottiglia | 8012769260122

Peso Bottiglia | 1.58 KG

Cartone per Pallet | 80 (16X5)

EAN Cartone | 80127696260122

Peso Cartone | 9.5 KG

Misure Cartone | 29X20X31

Altezza Pallet | 175 CM

Peso Pallet | 780 KG

Vitevis > Cantine di Gambellara



Sostenibilita secondo Vitevis.
Vini buoni per tutto.

[ vini Vitevis sono buoni per il consumatore
ma anche per la terra e per il territorio.
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Assicura al consumatore
la tracciabilita dell’intera filiera.
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Monopolio
ASOLO PROSECCO SUPERIORE
DOCG - SPUMANTE BRUT

Grapes: 100% Glera

Category: Denomination of Controlled
and Guaranteed Origin - Spumante Brut

Terroir: grown in hills of volcanic origin.
Analytical data: alc. Content 12% vol.

Characteristics:

* Colour: pale yellow.

* Perlage: fine and persistent.

* Bouquet: scents of Renetta apple which are accompanied
by scents of acacia flowers.

* Taste: fresh and dry.

Serving temperature: 6 - 8°C
Serving suggestion: Fried appetisers, seafood such as

gilthead bream fillets, sea bass fillets, salmon.
Try it with smoked sturgeon.

Closure | CORK

Bottles per box | 6

EAN bottle | 8012769260122

Bottle weight | 1.58 KG

Boxes per pallet | 80 (16X5)

EAN box | 80127696260122

Box weight | 9.5 KG

Box size | 29X20X31

Pallet height | 175 CM

Pallet weight | 780 KG

Monopolio
ASOLO PROSECCO SUPERIORE
DOCG SPUMANTE BRUT Vitevis > Cantine di Gambellara
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Vitevis' wines are not only good IFS Food - BRCGS

for the consumer, but also for the land. Ensures traceability of the entire

supply chain to the consumer

+ natural

reduction in the use
of chemical products in This is because
agricultural practices the emissions
generated by the
production of the
bottles have been
neutralised
through carbon
carbon credits
certificates

carbon
©,) neutral

+320%

electricity production from

photovoltaic plants
1,127,045 kWh/year (2023)

;-10%

Reduction in energy
consumption kWh/year
(5.500.000 nel 2022)

ricycling

T 4 T recycling use of packaging,
glass and packaging derived
recision from recycled materials

viticulture

* monitored irrigation
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made-to-measure partners, employees and
collaborators (complete chain)




