
G R A P E S
Glera and complementary grapes as per the 
DOC regulations

A R E A  O F  O R I G I N
Selected vineyards in the area of Treviso  

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

A L C O H O L  C O N T E N T
11% vol.

S E R V I C E  T E M P R A T U R E
4-6°C 

C O L O U R
Pale straw yellow; white and creamy froth;
rich and lingering perlage.

B O U Q U E T
Intense of wildflowers and acacia, fragrant of white-
pulp fruits, apple and pear.

T A S T E
Fresh, bold and persistent; well balanced between
acidity and sapidity.

P A I R I N G S
It finds its perfect place in pairings with seafood finger 
food. Thanks to its savouriness it is the ideal choice   

 

for seafood main courses, particularly shellfish. 

Bold and surprising

PROSECCO DOC 
TREVISO BRUT
S P A R K L I N G

Maschio introduces Prosecco DOC Treviso, 
flagship of the DOC appellation, in a less usual 
version, with a lower residual sugar. In this wine 
the classic scents of the Glera grapes play with
balances, opening up to a tasting experience
that is increasingly appreciated by enthusiasts 
and wine lovers.

D E S I G N A T I O N
DOC PROSECCO


