
Prosecco TranquilloProsecco Tranquillo
TrevisoTreviso
Denominazione di Origine ControllataDenominazione di Origine Controllata

GrapesGrapes
Glera.

Tasting notesTasting notes
AppearanceAppearance
Straw yellow.

BouquetBouquet
Crisp and fruity, hinting of apple 
and ripe pear, followed by a touch of 
fresh greens and floral impressions  
of spring flowers.

PalatePalate
Smooth and well-balanced in  
the mouth, with a dry finish, it  
is deliciously drinkable.

AcidityAcidity 5.5 g/l
Residual sugarResidual sugar 7 g/l
AlcoholAlcohol 11% vol.

VinificationVinification
Vineyard yieldVineyard yield 180 q.li/ha

Harvest periodHarvest period
Third week in September.

FermentationFermentation
Off the skins, at a controlled 
temperature of 18 °C.

MaturationMaturation
In stainless steel tanks for 1 month.

Growing areaGrowing area
LocationLocation
Conegliano hills, on the slopes of 
the first hills rising to the Dolomites, 
in northern part of the province of 
Treviso.

ElevationElevation 270 metres
ExpositionExposition North - South

Soil profileSoil profile
Medium-textured clay.

Vineyard densityVineyard density
4,000 vine/ha

Training systemTraining system
Guyot.

Recommendations  Recommendations  
and Sizesand Sizes
Serving suggestionsServing suggestions
Partners with light, crisp first 
courses; ideal with fish and when 
sipped on its own. 

Serving temperatureServing temperature
10 °C. Open bottle at moment  
of serving.

GlassGlass
Best enjoyed in a large tulip-shaped 
glass with curved-in rim.

StorageStorage
Best enjoyed young, preferably within 
1 year. Store the bottle in a cool, dry 
place, away from light. Do not keep 
long in refrigerator. 

SizeSize
750 ml bottle.
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