
 

De Bernard Cuvee Prestige Extra Dry Millesimato

Country: Italy Region: Veneto

Type: Sparkling Varietal: Blend - Glera, Chardonnay, Trebbiano

Format: 12 x 750ml

BC AB SK MB

+76340 +835889 

Speculative Open 

TASTING NOTES 

Colour: Light straw yellow in colour with greenish highlights

Aroma: The aroma is intense, persistent and fruity, exceptionally refined, with
dominant notes of ripe golden apples and banana.

Taste: Pleasantly lively at the palate with the right balance between sweetness
and acidity. Medium sweet, light and low in alcohol. It is also very soft and
balanced with a long fruity finish.

Food: As an aperitif or with food such as smoked salmon, fried calamari or stuffed
mushrooms.

OTHER INFO

To produce this vintage sparkler, grapes are sourced from Glera vines in Valdobbiadene, with a small
percentage of Trebbiano added. Harvest takes place in late-September and early-October. Secondary
fermentation takes place on the lees in large tanks, for 3 months, resulting in this lively, extra-dry bottling. 

For more information, please contact International Cellars Inc.
200-1122 Mainland Street, Vancouver, BC V6B 5L1
604 689 5333 info@international-cellars.com
www.international-cellars.com
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