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PROSECCO SUPERIORE :

ANDREA DA PONTE

CONEGLIANO VALDOBBIADENE i

Denominazione di Origine Controllata e Garantita

Created in honour of Wolfgang Amadeus
Mozart for whom Lorenzo Da Ponte wrote
some of the finest opera librettos, Don
Giovanni is a highly elegant Prosecco
DOC Cuvée Millesimato (vintage-dated).

Re-fermented in accord with the Italian
Method, with a lengthy fermentation
in stainless steel tanks, where the wine
acquires a natural effervescence that gives
it a delicate bead of bubbles and its classic,
appealing aromatic qualities. The sparkling
wine immediately impresses with its
intriguing finish, marked by hints of apple.

Don Giovanni is the fruit of a painstaking
selection of the finest Glera grapes grown
in the gently-rolling hills of Conegliano and

Valdobbiadene, where the eye enjoys an
EAN 75 ¢/ BOTTLE

DON GIOVANNI EXTRA DRY D.0.C.G.
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almost-hypnotic succession of sensuous
slopes carpeted by venerable vineyards.

Fresh and vivacious, Don Giovanni seduces

wine lovers with its charm and artful finesse,

appearing in two versions: the dry, ultra-
EAN 6-BOTTLE CASE
DON GIOVANNI EXTRA DRY D.0.C.G.

crisp Brut and the fruity, silky Extra Dry.
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Grape: 100% Glera, re-fermented according 3 §
to the ltalian Method. . Don Grovanal 7 EAN 75 cl BOTTLE
Alcohol: 11% vol. Bon vaﬁﬂm < Da Poqrt i DON GIOVANNI BRUT D.0.C.G.
Sensory profile: Pale straw yellow. A ‘ Da Ponte
delicate, fruit-rich bouquet redolent of | 2 Prosecco Superiore DOC8 S “”” ml ”””“”H
Golden Delicious apple, with floral hints. - v ILESMATO e B .
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Serving Suggestions: Partners beautifully WULESn N
with lighter dishes, perfect with antipasti Conegfano Valdobiiadene AN 6.80TILE CACE

and light dishes of fish, poultry, and veal. DON GIOVANNI BRUT D.0.C.G.
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Serving Temperature: Enjoy at 10°-12°C.

ANALYTIC DATA

QR Code EXTRA DRY QR Code BRUT
EXTRA DRY
Acidity: 6,0g/|
Residual sugar: 16 g/l
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CUVEE BRUT
Acidity: 6,0g/I
Residual sugar: 10 g/|
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