Trevisiol
Prosecco Extra Dry

(pro-SAY-koh)

Made from the Prosecco grape that is indigenous to the Veneto region,
this sparkling wine has subtle flower and fruit aromas that make the
palate deliciously light and playful. Unlike many Champagnes, it is not
harsh-rather, it tickles the throat with a peachy softness, and is flecked
with minerality that remains simple in the best of ways. Perfect perlage
mabke it the ideal choice for any occasion.
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Discovering the best hand-harvested, family-owned, earth-friendly Mediterranean wine.
WWW.Svimports.com



