
Clima Cool temperate, 1200 mm average annual rainfall.

Riva Granda LAT 45° 89’ 83’’ LONG 12° 07’ 40’’ ALT
269 m slm.

ENOLOGIA

COMMERCIAL DATA

Riva Granda Soc. Agricola s.s. - P.Iva : 00755650264
Via Cal Vecchio 5/A 31010 Farra di Soligo (TV) - CEL : +39 333 4618684 - EMAIL info@proseccorivagranda.it 

0.00 VALDOBBIADENE  DOCG “RIVA GRANDA” EXTRA BRUT  
RIVE DI COL SAN MARTINO 

Valdobbiadene DOCG Prosecco Superiore

0.75 l bottles in boxes of 6 bottles; weight 9.4 Kg; 
size 20 cm x 30 cm x 30 cm.

From the aperitif to the table with vegetable appetizers, it is particularly suitable 
with crudités and �rst courses of seafood and meat. Serve in a long-stemmed glass, 
preferably Valdobbiadene model, at a temperature of 6-8 ° C.

It is the most contemporary version among our Valdobbiadene DOCG wines. In the Rive category, with a residual sugar content of 1 g/l, it has a strong and distinctive 
character that re�ects the power of the Riva Granda vineyard. With great aromatic intensity, it is particularly well-suited to raw �sh dishes and both seafood and 
land-based �rst courses.

Climate

Soil

Exposure

Vineyard

Variety

Processing

Labor

Clayey, calcareous and conglomerate rock.

SOUTH EAST-SOUTH and SOUTH WEST slopes.

Low-impact integrated defense; wooden and corten 
supports; manual pruning; green manure and soil 
preparation; two pre-harvest prunings when needed; 
manual mowing; manual harvesting in the second/third
ten days of September.

From 500 to 700 h/ha of work per year.

Fermentation

Foaming

Analytical framework

Thermo-controlled fermentation with the use of 
selected yeasts. Aging and rest on the noble lees in 
steel for three months. Low use of sulfites.

Valdobbiadene method with 120 days of autoclave 
and cold stabilization.

11.5% vol; 1-1.5 g/l sugars; 5.8 g/l ac total; 3.25 pH.

Color

Perfume

Taste

Straw yellow color. Fine and persistent perlage.

Of great breadth, intensity and balance. With fruity 
notes, it recalls yellow apple, peach, wisteria and acacia 
flowers. It has aromatic notes of great freshness.

Denomination

Packaging

Pleasantly acidulous and savoury, fresh and fruity, it has 
complete correspondence with the aroma and great 
harmony
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