
Dedicated  to our ancestor and inspiration from 
1759, Bartolomeo Bortolomiol.

This is the driest wine from our Valdobbiadene DOCG 

line. This Extra Brut is fragrant, approachable, harmonious 

and balanced despite the ver y low sugar residue. Its zesty 

and fruity aromas are immediate and clear.
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Bartolo - Extra Brut Millesimato
VALDOBBIADENE DOCG

6EXTRA BRUT

		  TECHNICAL DATA
	 Area of origin	 Valdobbiadene
	 Variety	 Glera (known as Prosecco)
	 Training system	 Modified Capuccina
	 Harvest period	 From mid September
	 Fermentation	 Off the skins with soft pressing
	Refermentation or presa di spuma	 Using select locally sourced yeasts at a controlled temperature 

for 60 days. Aged on the yeasts for 30 days.
	 Method	 Charmat - Martinotti
	 Perlage	 Fine and persistent
	 Colour	 Pale straw yellow
	 Aroma	 Fresh, refined, fruity, harmonious
	 Serving Temperature	 6 - 8 °C

	 	 ANALY TICAL DATA	
	 Alcohol	 12% vol
	 Sugar residue	 3 g/l
	 Total acidity	 5,5 g/l
	 Dry extract	 > 16 g/l
	 Pressure at 20 °C	 5 bar

AVAILABLE SIZE S
Bottle 0,75 l

Sugar residue gr/l


