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GRAN DESSERT

ORGANOLEPTIC CHARACTERISTICS

PERLAGE
Persistent.

COLOUR
Intense straw yellow.

BOUQUET
Aromatic, delicate, fragrant and pleasantly
lingering.

FLAVOUR
Harmonious and pleasant.

COMBINATIONS
Ideal sparkling wine to accompany any kind of
dessert.

ALCOHOLIC CONTENT
9,5% Vol — 13,5% Total.

SERVING TEMPERATURE
6° -8° C.
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CAPETTA L.VI.P.S.p.A. * Corso Piave, 140 * 12058 S. Stefano Belbo CN ¢ tel 0141-841611 fax 0141-843277 capetta@capetta.it




