
 

 

GRAPES: Glera 

PRODUCTION AREA: Veneto 

 

VINIFICATION: 
 

In the production of this sparkling wine, the first stage involves 
traditional white vinification, with controlled temperatures between 
15°C and 17°C to ensure the quality of the grapes. This is followed 
by natural fermentation in temperature-controlled pressure tanks 
for at least 30 days, until an internal pressure of over 4.5 atm is 
reached. 
 

ABV: 11% vol  
Residual sugar: Brut 
Total acidity: around 5,5 g/l   
SO2: around 110 mg/l 
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SIZES AVAILABLE: 

200 ml | 750 ml | 1,5 l 
 

BOTTLE WEIGHT: 

250 g | 750 g | 1320 g 

WINE SERVICE: 
 

Serving temperature: 4°C - 6°C. 
 

Food pairing: ideal with light and vegetarian starters and first 
courses, such as a vegetable risotto. 

TASTING: 
 

Look: brilliant straw-yellow colour with greenish hues. 
 

Smell: a harmonious and fruity perfume reminiscent of rennet 
apples, accompanied by floral notes of acacia. 
 

Taste: on the palate, it is velvety, fresh, well-balanced and lively, 
with an elegant aftertaste and a fine, persistent perlage. 

CURIOSITY: 
 

The M-Use line is inspired by the Greek gods of art and beauty 

(Muse) together with the concept of multi-use, as the ultimate 

expression of respect for the environment and attention to the 

materials chosen. The traditional smooth bottle gives way to a new 

attractive dress made of brilliant polyhedra that can be reused as 

an original furnishing accessory, following the philosophy of the 

returnable bottle. 

mailto:welcome@lacantinapizzolato.com

