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RIVE DI COLLALTO

S, VALDOBBIADENE

%{r\,z):“,ﬂ};s PROSECCO SUPERIORE DOCG
“boce™  EXTRA BRUT

Millesimato

DENOMINAZIONE DI ORIGINE CONTROLLATA E GARANTITA

The unique character of particular hillsides

From the “Rive" (very steep hillsides) of the Collalto hills,
an extremely dry wine that allows for full expression

of the fruit. Crisp and harmonious on the palate.

A broad bouquet with hints of white flowers, lily

of the valley and green apple.

BORGOLUCE

TECHNICAL DATA
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Colour Straw-yellow

Perlage Tiny, creamy and persistent

Bouquet Very broad, with persistent notes of white flowers,
lily of the valley and green apple

Flavour Full-bodied, rich and intense

Alcohol content 11,5 % vol

Residual sugar 3g/l

Total acidity 6g/l

pH 3,20

Dry extract 19¢g/1

Pressure 5.0 bar

Food pairing Ideal throughout the meal

How to serve

Storage

Wine list

PRODUCTION NOTES

Grape variety

Grape production area
Altitude of the vineyards
Exposure of the vineyards

Type of terrain

Climate

Training systems
Harvest period

Vinification

Prise de mousse

BORGOLUCE Localita Musile 2 - 31058 Susegana (TV) Italia
t.+39 0438 43 52 87 - borgoluce@borgoluce.it | borgoluce.it

6/8 °C - in a crystal glass

Ina cool, dry, dark place
Avoid keeping it for long in the refrigerator

Conegliano Valdobbiadene

Prosecco Superiore D.O.C.G.

"Rive di Collalto” Extra Brut - Millesimato
Borgoluce - Susegana (Treviso)

Glera

The hills of Collalto

200-300 metres above sea level
East, South-East

Hills of morainic origin and clayey soils
with a high calcium carbonate content

Temperate, with hot but not too muggy summers
Average annual thermal excursion: 20-21 °C

Double-arched cane / Sylvoz
Mid-September

Soft pressing of the whole grapes is followed

by slow fermentation with selected yeasts,

at a temperature of 18 °C. Maturation on the fine
lees for 5 months at a temperature of 10 °C

Using the Charmat method: refermentation

in pressurized stainless steel tanks at a controlled
temperature of 15/16 °C, cold stabilisation at -1 °C,
microfiltration before bottling to remove

the yeasts from the sparkling wine.

CAMPAGNA FINANZIATA Al SENSI DEL REG. UE N. 1308/2013
CAMPAIGN FINANCED ACCORDING TO EU REG. N. 1308/2013



