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DESIGNATION
DOC PROSECCO

GRAPES
Glera and complementary grapes as per the
DOC regulations

AREA OF ORIGIN

Selected vineyards in the area of Triveneto
(North-Eastern Italy)

RESIDUAL SUGAR
12 g/L

ALCOHOL CONTENT
10.5% vol.

SERVICE TEMPERATURE
6-8°C
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CANTINE

MASCHIO

PROSECCO DOC

FRIZZANTE

SEMI-SPARKLING
“SPAGO”

Authentic and traditional

Prosecco, born as a still wine or in some cases as a
very lightly sparkling wine, digs its roots deep in
ancient times and has been able to preserve the flair
of the Venetian traditions up to now. “Frizzanti”
(semi-sparlinkg wines) are bottled at a lower pressure
than fully sparkling wines. Traditionally, the bottle

be sealed with a normal cork, secured with a string
(“spago”). Maschio has proudly retrieved this old type
of closure for its Prosecco DOC Frizzante, a wine that
recalls the authentic and simple taste of the past.

COLOUR
Pale straw yellow.

BOUQUET
Sweet floral of acacia; delicate hints of candied fruits.

TASTE
Light, fresh and soft; gentle acidity conveyed by a
well-balanced residual sugar.

PAIRINGS

Prosecco DOC Frizzante is an all-round wine: excellent
as an aperitif, it is also an ideal match for delicate fish
and shellfish courses, both traditional and innovative.



