
WINEMAKING
Prosecco vines are vigorous
and produce large berries.

Grown to the right-hand
side of the cellar door -  21

rows and behind the cellar
door -  10 rows.  

Fermentation:  Charmat/Tank
Method. Dry (Brut) Less than

5g residual sugar per l itre
Vegan & minimal sulphites

HARD FACTS
Vintage: NV
Alcohol :  11% 

Vineyard:  Adelaide HIl ls
Origins:  Valdobioddene,

Northeast Italy

AWARDS

91 pts -  SA Wine Guide
Silver -  ANZ Boutique Wine Show

Wine Selectors “Light and lovely from a
Prosecco pioneer”

TASTING NOTES
Fruity and f loral  nose

continuing through to the
palate of green apple and
grapefruit .  Finishing crisp

and dry.  

Perfect as an aperit if  or for
making Limoncello Spritz

Bianca
Prosecco


