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MASCHIO

CONEGLIANO

PROSECCO
SUPERIORE

DESIGNATION
DOCG CONEGLIANO PROSECCO SUPERIORE

GRAPES
Glera and complementary grapes as per
the DOCG regulations

AREA OF ORIGIN

Selected vineyards in the areas of Conegliano
D0CG

RESIDUAL SUGAR
15 g/L

ALCOHOL CONTENT
11% vol.

SERVICE TEMPERATURE
6-8°C

CANTINE

MASCHIO

CONEGLIANO
PROSECCO
SUPERIORE DOCG

SPARKLING
EXTRA DRY

Balanced and trustworthy

The territory of Conegliano covers the lowest altitudes
of the whole Conegliano and Valdobbiadene DOCG
area and stands out for more structured wines
compared to those from the high hills. Maschio
Conegliano DOCG is at the same time a lean and
full-bodied wine, consistent from nose to palate,

for unfailing all-round tasting experiences.

< COLOUR
Q Gold straw yellow; white and creamy froth; fine and
persistent perlage

BOUQUET
Sweet floral of acacia; fruity ripe of pear and apple
with notes of candied citron.

TASTE

Full, fresh and soft; a harmonious sip, able to balance
leanness and structure, with a well-balanced sugar
dosage.
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PAIRINGS

{lg Excellent as an aperitif, this sparkling wine stands out
in pairings with delicate charcuterie, soft cheeses,
meat or fish tartares. It may surprise with desserts,
particularly fruit cheesecakes.




