
Prosecco

TASTING NOTE: Aromas of pear and citrus blossom. 
The palate is fruity and floral with a refreshing acidity 
and a fine bubble. This Brut style Prosecco has a 
delicate body and clean finish.

WINEMAKING: Grapes were harvested early in the 
season to retain the citrus acidity, giving freshness 
to the wine. The wine was fermented using a neutral 
yeast to enhance the fruity, aromatic characters of the 
Prosecco grape.

TECHNICAL INFORMATION:
Region: South East Australia
Grape variety: Prosecco
Alc/ Vol: 10.0%
Drink: now

This proudly Australian Prosecco is produced 
utilising the Charmat method of production, 
which is done via pressurised fermentation 
tanks to make a wine that is fresh, crunchy and 
full of bubbly effervescence.
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