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IDENTITY CARD:

Name: Riva Moretta

Denomination: Prosecco Superiore di Conegliano Valdobbiadene Docg
Version: Sparkling Frizzante — cord closure

Grapes: Glera 100%

First year of production: 1985

Vintage: 2012

Area: Vineyard “Riva Moretta” of Soligo, the oldest vineyard of the company

The Vineyard
Altimetry and exposure: 230 mt. a. s. .

Vineyards age: plants from the 50s to 2010
Yield: 135 q./ha

Breeding system: doppia capuccina
Harvest: hand picking

The Cellar

Vinification: in white, using the Charmat method in sparkling version
Volume: 11.5 %vol.

Sugar: 12-15 g/1

The tasting

Colour: pale straw yellow

Flavour: fruity with flavour of apple and field flowers
Taste: harmonic taste of green apple

The service

Food Pairing: perfect as aperitif and during all the meal, with light hors
d’oeuvres, risottos and seafood dishes. The oldest and most famous Prosecco
by Perlage is consumed in our table with...everything!
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