Prosecco Giustino B. Extra Dry DOCG

Origin

Country Italy

Wine Region Veneto, Valdobiadene Prosecco Superiore, D.O.C.G.
Winery Ruggeri

Technical Data

Grape Varieties Glera

Sparkling white wine, Valdobiadene Prosecco Superiore,

Type D.0.C.G. Extra Dry Millesimato®
Bottle Sizes Available 750 ml
Closure Technical cork
Takes place off the skins at a controlled temperature of 16 °C.
Vinification Slow second refermentation in large sealed vats at 14-15 °C.
Bottle pressure: 5.5 atm. Residual sugar:17 g/L.
Agei In large sealed vats, resting on the lees for around 3 months and
geing

then in bottle for a short period of time.

Awards and Certificates

10 times 3 Bicchieri for Giustino B. Prosecco Superiore winning
the winery a Stella (Star) status.

Description
Ruggeri, in fact, was the first Prosecco winery to be awarded
the accolade of “Best Italian Sparkling wine of Gambero Rosso”
in 2017. Giustino B., the flagship wine of Ruggeri, is the evidence
In Brief of research towards the highest quality and longevity of a

Prosecco Superiore.

*Millesimato means 85% of grapes come from the same
vintage.

Tasting notes

Straw yellow in colour with a fine and persistent foam. In the
mouth it is broad and fruity with hints of yellow apple, peach
and acacia flower with a bouquet framed by delicate and fresh
shades of pink grapefruit. It unites balance and delicacy with
highly refined aromatic notes. In the mouth it is harmonious
and elegant with a pleasing fullness and persistence.

Food Pairing

Ideal for all kinds of celebration accompanied by savoury snacks
and finger food. This wine also goes perfectly with light,
delicate dishes and, in particular, with fish.
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