
G R A P E S
Glera and other white grape varieties

A R E A  O F  O R I G I N
Selected vineyards in the areas of Triveneto 
(North-Eastern Italy)

R E S I D U A L  S U G A R
14 g/L

A L C O H O L  C O N T E N T
11.5% vol.

S E R V I C E  T E M P E R A T U R E
6-8°C 

C O L O U R
Pale straw yellow; lively and creamy froth; 
fine and persistent perlage.

B O U Q U E T
Sweet floral of acacia with fruity notes of white peach  
and pineapple.

T A S T E
Light, fresh, soft; pleasant and balanced mouthfeel.

P A I R I N G S
Gran Cuvée is excellent as an aperitif and versatile in
pairings with both savoury and semi-sweet dishes. 
For its finesse of taste it is best paired with seafood and 
light fish fry - like tempura - vegetable dishes, sauces and
exotic fruits.

Refined and cheerful

GRAN CUVÉE
V I N T A G E
S P A R K L I N G  E X T R A  D R Y

For an aperitif with friends the best choice is Gran
Cuvée, a vintage sparkling wine that is distinctive 
for its simplicity and freshness. The crystal and

fine taste, in perfect harmony with the hints conveyed 
by the white grapes. A touch of prestige for the most
exciting social occasions.

fruity reflections of Glera, well shown in this wine,
stand out and provide an elegant bouquet and a 


