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Piccini Prosecco Frizzante is a charming expression of Italian sparkling wine, 
offering a balance of crisp acidity and subtle sweetness. With its delicate bubbles  
and refreshing character, it’s perfect for toasting special moments or simply 
savoring a leisurely afternoon.

VARIETAL
100% Glera  

APPELLATION
Prosecco DOC   

SOIL  Morainic origin, province of Treviso 

WINEMAKING  After a meticulous selection, the Glera grapes are transported to the cellar for a gentle 
pressing.  Following fermentation in steel tanks, the wine undergoes a second fermentation in an autoclave, 
following the Charmat-Martinotti method. This crucial stage imbues Prosecco with its hallmark elegance, 
balance, and effervescence.

TASTING NOTES  Pale straw yellow with greenish hues, characteristic of the Glera varietal.  Aromas of ripe 
green apple, pear, and white peach, with hints of floral notes such as acacia and wisteria. Crisp and refreshing, 
with flavors of citrus zest, tropical fruits, and a touch of honey. Balanced acidity and a creamy mousse contribute to 
a smooth and elegant mouthfeel.

FOOD PAIRING  Aperitif, fish and vegetables-based appetizers, fresh cheeses.

ALCOHOL
11.0%  

SERVING TEMPERATURE
45˚ F

UPC# 8 00279 30251 1
12pk/750ml

PROSECCO DOC FRIZZANTE EXTRA DRY


