
TOTAL ACIDITY: 5.85 grams  per litre

RESIDUAL SUGAR: 11 grams  per litre

ALCOHOL LEVEL: 10% vol.

VINIFICATION : gentle  pressing with selection  of the free -run  
must; fermentation  in stainless  steel  and ageing  on fine lees  
until  blending ; second fermentation  in autoclave for 
approximately  three  months , using  base wine  (50%) and 
must (50%), in the spring following the harvest

HARVEST: manual  harvest  of selected  grapes  in bins , 
carried  out in September

TRAINING SYSTEM:  double inverted ; planting  density : 
3,000 vines /ha

EXPOSURE OF VINEYARDS: predominantly  south -facing , in 
a hilly  landscape  characterized  by varied  slopes  and exposures

PALATE: very  fresh , with a lean  and vibrant  profile ; the palate is  
agile with a vertical  thrust  that  makes it incisive

NOSE: tropical  fruit  notes of apricot , mango and papaya, with a 
bright  and vibrant  character

COLOUR: light straw  yellow  with greenish  reflections

VARIETY : 100% G lera

It is  the  Prosecco  Superiore  Brut  with  the  lowest  alcohol  
content  in  the  appellation : 10 %  vol . 
An  innovative  and  contemporary  wine  designed  to satisfy  all  
lovers  of the  Bisol 1542 style,  Prosecco  Superiore  labels  and  
moderate  alcohol  consumption  trends . Appealing  for its fresh  
profile  with  delicate  floral  and  fruity  notes  and  a salty  hint  on  
the  finish .
The  association  of Venice's  Gondoliers  has  chosen  Bisol 1542 as  
its official  partner,  and  to this  unique  collaboration  is dedicated  
the  I Gondolieri  label  that  seals  the  indissoluble  bond  between  
Bisol 1542 and  Venice .
A Prosecco  Superiore  from  pure  Glera  grapes , made  by  
autoclave  fermentation  of a cuvée  composed  of must  and  wine  
in  almost  equal  parts . Without  dosage  after  second  
fermentation , it retains  some  of the  original  sugars  present  in  the  
grapes . 
Immediate,  explosive , intense  and  savoury , echoing  the  
sun -filled  aromas  of summer .

Bisol1542 I Gondolieri –  The Venetian  soul
Valdobbiadene Prosecco Superiore Brut Millesimato
From selected  vineyards  with predominantly  marly  
soils

FORMAT : 750ml

SOIL: heterogeneous  soils , predominantly  clay -limestone , 
with the presence  of sandstones  and marls
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