
 

 

 

 

Extra Dry Prosecco Doc 
Biasiotto – Prosecco Spumante Doc Extra Dry 

APPELLATION 

Prosecco DOC 

VARIETAL COMPOSITON 

Glera 

ALCOHOL CONTENT 

11.5% Alc. By Vol 

WINEMAKING 

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. 

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 

Soft, dry, an excellent balance of acids 

and sugar can be counted on. 

FOOD PAIRING 

 Excellent as an aperitif, it goes 

perfectly with snacks, as well as after 

meal with dried fruit or mild cheese. 


