ITALIAN WINE BRANDS

RAPHAELDALBO RAPHAEL DAL BO

ASOLO PROSECCO SUPERIORE DOCG
EXTRA DRY

WINE

From the rolling hills of Asolo, where art and nature blend in perfect harmony, comes a Prosecco Superiore DOCG Extra Dry that
captures the soul of this enchanting land. Elegantly fresh, with delicate floral notes and a refined perlage, it embodies the essence of
Asolo’s unique terroir—a land of history, culture, and breathtaking landscapes.

GRAPES Glera

ALCOHOL 1% by vol.

ACIDITY 55g/!

SUGAR 140 g/!

COLOR Bright straw yellow with golden reflections

BOUQUET Elegant and aromatic, with delicate notes of white flowers, acacia, and honeysuckle, complemented by
hints of golden apple, pear, and citrus zest.

TASTE Fresh, smooth, and well-balanced, with a pleasant acidity that enhances its elegance.

FOOD PAIRING Delicate seafood, light pasta dishes, and creamy risottos. Its refined bubbles and fresh acidity enhance

the flavors of white meats and fresh cheeses, while its subtle sweetness makes it a perfect match for
fruit-based desserts and classic Italian pastries.
SERVING TEMPERATURE 6°-8° C

RAPHAEL DAL BO REGION <+ AVAILABLE SIZES
ASOLC h : [
PROSECCO Veneto ‘
SUPERIORE
: 750 ml
MILLESIMATO 2024 CERTIFICATIONS
O Bio Suisse
BIO

*Awards on current vintages and stock must be double checked with your company representative.
** Alcohol, Acidity and Sugar residual may vary based on vintage.



