G- / FREIXENET
(74 W Prosecco 200mi NV

Category: WINE
Style: SPARKLING METHODE
Variety: METHODE TRADITIONNELLE
Vintage: NV
Volume: 200ml
e Vineyard: Made from the finest Glera grapes in northern Italys
f \ Prosecco region of Veneto
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I.:. 'lll,a\l 1 Vinification: Whole bunches of grapes are gently pressed and the
" b - ] juice undergoes a process of slow cooled fermentation
o 4 to preserve the grapes delicate aromas and freshness.
| The second fermentation takes place at a controlled
temperature in pressurised stainless steel tanks. After
a few weeks the remaining natural sugars result in a
fresh, fruity and seductive sparkling wine.
i Appearance: Golden straw
P RORECC D Bouquet: Aromas of citrus, apple and flowers

Palate: Clean and fresh on the palate with tones of ripe lemon,
green apple and grapefruit

Technical Analysis:

Alcohol: 11.00% Packaging: 24 x 200ml
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Distributed by Hancocks Wine, Spirit & Beer Merchants www.hancocks.co.nz Free Phone: 0800 699 463



https://www.hancocks.co.nz

