VILLA MARCELLO

The origins of Prosecco are lost in time. Today the Prosecco DOC is unquestionably one of the most
famous Italian wines in the world. Prosecco Villa Marcello has for years been the flagship of the
Marcello’s production.

PROSECCO DOC TREVISO - BRUT
MILLESIMATO

Appellation: DOC Treviso

Vintage: 2014

Grape: 85% Glera - 15% Pinot Bianco

Soil: Franco silty clay

Trainin system: Sylvoz

Vines per hectare: 3.000 - 5.000

Fermentation: At controlled temperature with selected
yeasts.

Method: Metodo Italiano, over 60 days of
fermentation with selected yeasts.

Colour: Bright straw yellow.

Aroma: Intense, with fruity notes of apple, with a

dominant floral note of wisteria and
acacia blossom.

Tasting notes: Fresh and elegant, with a never ending
Alcohol: complexity.
Food pairing: 11% vol.

Excellent as an aperitif, it is ideal with
every course.

“This wine combine the freshness and the
elegance with a never ending complexity”.
“Very Italian Sparkling” .
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