This sparkling wine pays homage to the chivalric

tradition of the Round Table. Like Bedivere, the last
loyal knight of Arthur, Bediver Venezia DOC embo-
BHINE dies elegance and vigour. Its full-bodied yet refined
structure recalls the spirit of those who, with unwa-
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vering loyalty, face their destiny. The combination of
Verduzzo and Pinot Bianco gives rise to a sparkling
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Bed iver wine with a strong personality. This quality is enhan-
ced during production through the use of the Exten-

veneZia DOC ded Charmat Method, which involves a longer period

of maturation on the lees.
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TECHNICAL SHEET

Production method: Long Charmat
Designation: DOC Venezia

Grapes: Pinot Bianco and Verduzzo

Area of origin: provinces of Treviso and Venice
Alcohol content: | .5% vol

Residual sugar: 6 g/l

Service temperature: 4-6°C

TASTING NOTES

Colour: bright straw yellow; white and creamy froth;
fine and persistent perlage.

Bouquet: floral and fruity, with slight hints of bread.
On the palate: fresh, with a well-balanced persistence.

SIZE: 75 cl
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: D b V E Ideal as an all-round wine, it is also highly recommended as
VENEZIA DOC an aperitif, thanks to its versatile character. Its long and
pleasant persistence makes it particularly well-suited to
delicate seafood, white meats, and the classic “cicchetti”
of Venetian tradition, whether made with meat, fish,
vegetables or cheese.

www.maschiodeicavalieri.com



