AMATHUS

BELLA RETTA
PROSECCO DOC
BRUT

SKU: SPBPBR

Bella Retta is produced by one of the Veneto's leading
family-owned wineries who have been crafting sparkling
wines since 1928 from their winery located a few
kilometres from Venice. Today the third generation
continue their parents' tradition, continuing to release
wines of the highest quality while progressing to be at
the forefront of vegan and organic production in the
region.

The vineyards benefit from a temperate climate,
influenced by the sea and the Alps which protect them
from the northern winds. The local cold winters and hot
summers with just the right amount of rainfall are the
perfect combination for growing healthy grapes.

After a gentle pressing, the juice undergoes a static cold
settling. A cool fermentation occurs over 10 days after
which the wine is filtered and the second fermentation is
carried out pressurized stainless steel tank, using the
Charmat method to capture the Carbon Dioxide in
bubble form while retaining the vibrant fresh fruit that is
so typical of Prosecco. The wine is made according to
vegan principles.

Tasting Notes: A floral nose of white flowers, pear and
melon. The palate is delicate yet lively with a vibrant, soft
mousse and a refreshing finish.

Grape: 85% Clera, 15% Chardonnay

Food Match: Ideal as an aperitif, for brunch, with sushi,
shellfish.

Closure: Natural Cork
Farming Practices: Vegan - Contains Sulfites

Download Product Info:



https://www.dropbox.com/s/3bvharqk6lc4m3r/Bella%20Retta%20Prosecco%20Extra%20Dry.pdf?dl=0




