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Producer
Le Contesse

Count ry
Italy

Region
Tezze di Piave

Var iety
Glera

Typical  ABV 
11 %

Oak
None

COnP20
Prosecco Treviso DOC Extra Dry

His tory/Geography
Loris Bonotto has been the owner of Le Contesse since 1976 with the sole aim to produce 
great Prosecco. The Bonotto family has a long history as land owners who cultivated the land 
that was both fertile and full of water, making it perfect for agriculture and stock farming. 
Located in the North East of Italy, with 155 hectares The territory ensures premium quality 
grapes. The producing area is historical and limited to a hilly area between Conegliano 
and Valdobbiadene, two of the biggest producing cities. This shortage of space makes 
the product even more desirable. On a surface of 20.000 square meters, 7.000 are used for 
viticulture, the vines are all treated by hand and are growing on slopes of up to 70%.

Wine Technique
The wines follow the Charmat or Martinotti method. Dating back to the year 1895 in which 
Federico Martinotti invented the secondary fermentation in big barrels. This procedure is 
used for most of the sparkling vines and provides for a fermentation in big steel tanks, that 
can withstand the pressure of the fizz. Once the grapes are hand picked and pressed, they 
ferment for 15-20 days - the juice is then filtrated, centrifuged and cooled, for the tartaric 
acid to sink to the bottom. With the second filtration and centrifugation the tartaric acid will 
be removed and the vine is ready to be bottled.

Tas t ing notes
Aromatic and slightly sweet with a refined taste, fruitful and floral with notes of acacia 
flowers and wisteria. With balanced acidity and a dry finish. 

Food Pai r ings
Enjoy as an apertif alongside canapés.

*avai lable in 20cl only


