
VARIETY : 85% Glera; 15% Pinot and Chardonnay

COLOUR : bright straw yellow

NOSE : broad and enveloping profile, with a 
predominance of white -fleshed fruit and ripe citrus; 
white peach and light notes of apricot integrate with 
hints of mandarin peel, outlining a rich and continuous 
aromatic profile

PALATE : silky and enveloping sip; the balance between 
the sugary component and freshness accompanies a 
broad and harmonious progression, with a pleasant 
and fruity finish

SOIL : heterogeneous soils with a prevalence of clay -
calcareous composition, with the presence of 
sandstones and marls

EXPOSURE OF VINEYARDS : predominantly South, in 
a hilly context articulated by slopes and exposures

TRAINING SYSTEM : double -arched cane; sylvoz

HARVEST : in the month of September, with selective 
harvesting of the grapes

VINIFICATION : blending of the cuvée and subsequent 
refermentation in autoclave (Martinotti method), with 
integration of must (15 –20%)

ALCOHOL LEVEL : 11.5% vol.

RESIDUAL SUGAR : 15 g/l

TOTAL ACIDITY : 5.5 g/l

FORMAT : 750 ml

Bisol1542 Extra Dry – the liveliness
Valdobbiadene Prosecco Superiore DOCG
Extra Dry 

The Cuvée Eroica by Bisol1542 in its Extra Dry expression.
A lively interpretation of the most traditional style of Prosecco 
Superiore, proudly representative of the entire DOCG area. 
Soft and rounded, it is the perfect glass to begin with lightness, 
without giving up the aromaticity of Glera.
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