
Reguta Prosecco DOC Spumante

Extra Dry

COUNTRY

Italy

REGION

Friuli-Venezia Giulia

PRODUCER

Giuseppe & Luigi Anselmi

ABV

11.5

GRAPE VARIETY

Glera

TASTING NOTE

"Straw yellow in colour with a fine perlage. A lightly aromatic nose of good intensity with

hints of rennet apple. This prosecco has a very soft mouth feel underpinned with a

lightly acidity; classy fizz with lots of character. An aperitif wine or a base for fruit

cocktails; at the end of the meal and with dry, baked pastries. Serving temperature:

serve chilled, 8-10° C. "

VINEYARD

A century of history behind it, a lot of experience, great traditions, but also an outlook

for the future: in fact they adopt the most advanced production technologies to

ensure their wines the best quality and enhance the uniqueness of our land. The 250

hectares of vineyards are their garden near the sea, ventilated by the sea breezes and

loamy soils rich in minerals that allow them to obtain fragrant wines with an

unmistakable taste.

 

 

 

WINE MAKING NOTES

Fermentation and vinification Ttemperature control is very important; the temperature

must be kept at between 18-22° c to obtain the best of the quality of aromas. The wine

is transformed into sparkling wine, executed with care directly in the cellar reguta. 

https://www.miltonsandfordwines.com/browse-wines/reguta-prosecco-doc-

spumante-extra-dry

Updated date: 23 April 2024

Powered by TCPDF (www.tcpdf.org)

http://www.tcpdf.org

