DOGLIOTTI

VINO SPUMANTE BRUT

Denomination: Vino Spumante Brut
Grape variety: Pinot Nero and Chardonnay
Alchool percentage: 12 % Vol

Color: Light straw yellow .
Perlage: Intense dry and complex DEEALSL ad “l:“lltl
Perfume: Fine and consisten
Taste: Dry and savory

Food match: Great with fresh buffet, and appetizer
Temperature of service: 8-10°C

Glass recommended: Tulip glass

Ageing: None

Conservation: Cold storage in fresh wine cellars
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