Molera

Born from vineyards carefully selected from
within the denomination that
are characterized by low level moraines.

Its unique quality is that vine’s roots are able to
reach out across the ancient and thin strata

of calcareous rock that characterize its hills and
enrich the grapes with delicate mineral notes
and fresh fruity nuances.
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VALDOBBIADENE PROSECCO SUPERIORE D.O.C.G.
EXTRA DRY

Glera

Straw yellow with gentle
shades of green.
Fine and persistent perlage.

Morainic soil is a
stand-out quality.

It allows the roots

of the vines to easily
reach the thin layers
of ancient limestone
on which they reside
endowing the grapes
with pleasant mineral
notes and fresh, fruity

On the nose it’s ample and delicate.
Outstanding floral notes
particularly of white flowers.

nuances.
VALDOBBIADENE

PROSECCO SUPERIORE D.0.C.G. EXTRADRY Soft and elegant in the
mouth, it stands out for
@ its perfect balance of
BISOL delicate minerality and
1 5 42 , particular sapidity.
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i Ta cui delicata mineralita s
intreccia a fresche note
fruttate.
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