FRANCESCA MARA

GRAPES: 100% Glera.

VINEYARD ALTITUDE: 280 m above sea
level.

VINEYARD AGES: 12 years.

PLANT DENSITY: 5600 plants per hectare.
PLANT SYSTEM: espalier.

HARVEST SEASON: from 15% September.
MAX. PRODUCTION PER HECTARE: Kg.
15.000.

BOTTLE: 0,750 | with natural cork.
ALCOHOL-CONTENT: 11% Vol.
CLASSIFICATION: sparkling white wine.

COLOUR: light straw yellow, classy and lively
perlage.

BOUQUET: intense, enveloping and balanced
scent, with hints of green apple, wisteria, peach
and acacia flowers.

TASTE: rich, intense, soft and fresh flavor.
SERVING TEMPERATURE: 5 - 6° C.

FR ARA SUGGESTED USES: suitable for any occasion,
ANCE§_C_A M for aperitif, make cocktails or in combination
PROSECCO with light foods.
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Produced in Italy
www.francesca-mara.com
francesca@francescamara.it
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