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This bottle-fermented Prosecco has a lightly 
cloudy appearance and delicate scents of lemon 
and bread crust. Tart at first, it gains flavors of raw 
oatmeal, almond and lemon curd. Fully dry yet 
with a rich texture and deep savory tones, it's an 
elegant partner for seafood or light poultry dishes, 
and an excellent value for a wine at this level of 
complexity.
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