
WINEMAKING
Fermentation:  Second

ferment produced using
Methode Traditionelle
(bottle fermented) for

approximately 10-12 months.

11g of residual sugar.
Vegan & minimal sulphites

HARD FACTS
Vintage: NV

Alcohol :  13 .5% 
Vineyard:  Clare Valley

Origins:  D’Abruzzo,  Italy

TASTING NOTES
Vibrant with a complexity of

dark fruits -  black cherry,
red plum, blackberry,  herbs

and spices -  especial ly
cinnamon. Soft f izz in the
mouth with an excellent,

r ich mouthfeel

Perfect for Christmas with
turkey,  game meat or

Christmas pudding.

La Dolce Vita
Sparkling Montepulciano


