
SIGNORE GIUSEPPE

Designation : Signore Giuseppe Prosecco Spumante rosato extra dry
DOC

Vintage : 2024

Grape varieties : Glera - 85% minimum and 90% maximum
Pinot Noir - 10% minimum and 15% maximum

Origin : Venetia - Italy. 

Vinification : The specificity for the vinification of Prosecco rosato
is that a second fermentation takes places (Martinotti-
Charmat method – minimum of 60 days).

Soil : The Prosecco region enjoys a mild microclimate with
generous rainfall and sunshine. The exact soil type here
varies between vineyards, but is generally a mixture
of limestone, clay, marl and marine sandstone. When
coupled with the temperate climate, these soil conditions
make this region ideal for cultivating Prosecco’s Glera
grape.

Country origin : ITALIE

Sensory characteristic :  

Colour : Pale and shiny, slightly salmon pink colour.

Nose :
Expressive nose mixing floral notes, red berries and
sweet spices (liquorice).

Palate :
In the mouth the bubble is fine, light and persistent,
freshness combines with unctuousness in a perfect
balance. 

Recommendations : Enjoy as an aperitif or cocktail, with grilled shrimp, Italian
cheese of ceviche.

Serving condition in C° : 8 - 10°C

Alcohol content : 10.5

Cellar potential : Drink young

Acidity G/L : 0

Comments : Total acidity: 5,62 g/L
Residual sugar: 15 g/L

Product code : SE750880

Bottle type : SPUMANTE COLLINA 75CL TR IWB

Capacity : 0.75 L

Empty bt weight / size in mm: : 0.6 Kg / L 92 x l 92 x h 287

Full bt weight : 1.35 Kg

Case weight / size in mm : 8.5 Kg / L 286 x l 192 x h 318

Cubic Capacity : 0.017 m³

Units per Case : 6

Number of layers : 5

Number of cartons per layer : 16

Number of cartons per palett : 80

Palett weight : 680 Kg

Bottle Barcode : 8052783851272

Carton Barcode : 8052783854945


