
Pairings

SIZE: 75 cl 

Perfect in pairings with seafood finger food. 
For its characteristics it is also ideal with seafood 
main courses, particularly shellfish.

TECHNICAL SHEET

Production method: Charmat
Designation: DOC Treviso
Grapes: Glera and complementary grapes as allowed by the
regulations
Area of origin: selected vineyards in the Treviso area best
suited to the appellation
Alcohol content: 11%
Residual sugar: 9 g/l
Service temperature: 4-6°C

TASTING NOTES

Colour: straw yellow; white and creamy froth; 
rich and persistent perlage.
Perfume:  intense of wildflowers and acacia, 
fragrant of white-pulp fruits, apple and pear.
Taste: fresh, bold and persistent; well balanced
between acidity and sapidity.

Prosecco DOC
Treviso

BRUT

CANTINE MASCHIO Visnà di Vazzola (TV) - Italia - maschiodeicavalieri.com - info@cantinemaschio.com

Prosecco DOC has conquered the world, becoming 
the most famous Italian sparkling wine.  A success 
due to its versatility, that makes it perfect for any 
moment of conviviality.  This sparkling wine is 
obtained from the grapes of the “historic area” of 
the DOC appellation.
Maschio dei Cavalieri, along with the classic Extra 
Dry version, proposes a Brut version, with a bolder 
personality and a more consistent taste for a fuller 
tasting experience. 

Surprising in pairings

   Sparkling wine 
          with a bold character

  The long-standing
           DOC appe�ation


