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Sweet Sparkling wine
Yicaore Y. |
Sweel sparkling wine produced by the selection of the best grapes
of Malvasia and Moscato.
Born to celebrate important moments, dedicated to Mrs. Marcella,
president of the (GORETTI)

Goretti winery. Contemporary Italian sparkling wine, persistent
and long finish.

Floral taste and characterized by fruity aromas, slightly sweet.

The suggested pairing is with sweet pastries and fruits.

Used for all occasions of each toast..Salute!

GRAPE VARIETAL: Malvasia e Moscato
CULTIVATION SYSTEM: counter espalier with
spurred cordon

VINE DENSITY: 3,500 vines per hectare
YIELD PER HECTARE: 75 quintals
ALTITUDE: 330 meters above sea level
HARVEST PERIOD: at the end of August,
beginning September

METHOD USED: charmat process
ALCOHOL CONTENT: 8,5% by volume
SERVING TEMPERATURE:

6° - 8°C

120 _ A7°F -
43° - 47°F Vino Spumante Dolce

(GORETTI)"

Formati bottiglia

‘750 ml
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