
 

 

 

 

Andrea Biasotto Doc 
Biasiotto – Prosecco Spumante Doc Extra Dry 

APPELLATION 

Prosecco DOC 

VARIETAL COMPOSITON 

Glera 

ALCOHOL CONTENT 

11.5% Alc. By Vol 

WINEMAKING 

After the harvest, the grapes are poured into a stainless steel 

trailer and immediately transferred to the wine-press, which 

separates the stalks from the grapes and subsequently presses 

the grapes. After this, the pulp is transferred into the soft press, 

which extracts all the must without exerting high pressure and 

then separates the skin from the liquid part. At this point the 

must is transferred into the steel vats at a controlled 

temperature where the alcoholic fermentation starts after the 

addition of selected yeast. 

TASTING NOTES 

Slightly sweet but not sugary; fresh and 

soft with a pleasant finish and a 

delightful and characteristic 

aftertaste. 

FOOD PAIRING 

 The food and wine matching follows that of the still version but 

this wine has a great coupling with horsd’oeuvres and is perfect 

as an aperitif, on its own or with various appetizers. 


