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IN COLLABORATION WITH TERRE DI RAI Srl. Prosecco
DOC AND DESTILLERIA WALCHER Srl.

APERITIVO VENEZIANO ORGANIC SPRITZ

MADE IN ITALY. Ready To Drink Mixer

Made with Hands Off Splendore Frizzante Prosecco with
100% organically grown Glera variety produced by Terre di
Rai Srl, and Organic Aperitivo Veneziano Spritz Liquor made
by the Walcher Distillery in the Italian Dolomite Alps and a
splash of Soda Water. A fresh, joyful, bittersweet ready to
drink aperitif.

ALCOHOLIC GRADUATION: 9,5%/0!.
SUGAR :50 g /|
SERVING TEMPERATURE: 35 to 45°F or 5 to 8°C

TASTING NOTES:
APPEARANCE: Light Pink/Orange with vivid bubbles Rea

NOSE: Lightly alcoholic, with zesty orange and complex herbal notes,

complemented by a touch of vanilla.
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PALATE: Intensely orange with berries and herbal notes, pleasantly
bittersweet. Velvety and rounded with lingering herbal and bittersweet notes.
PAIRING: Any time but specially as aperitif or in outdoors gatherings with

your friends
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IN COLLABORATION WITH TERRE DI RAI Srl. \'FRIZZANTE
Prosecco DOC

SPLENDORE FRIZZANTE 2022
ORGANIC AND VEGAN WINE GROWING

Made with 100% organically grown Glera variety, planted in the
hills surrounding Rai di san Polo di Piave famous Prosecco Region. /
A fresh, joyful, authentic and honest sparkling wine. i/

VARIETIES: 100% Glera YHTE
TYPE OF WINE: Young, fresh and juicy sparkling white wine 0
VINTAGE: 2022 RGANIC
CANNED IN: September 2023. SPARKLING

ALCOHOLIC GRADUATION: 10,5%
TOTAL ACIDITY (ATS): 5,7 g/L
SUGAR: 1,5 gr/L

SERVING TEMPERATURE: 35 to 45°F or 5 to 8°C

PRODUCTION:

HARVEST: Middle of September 2022

VINIFICATION:Gentle pressing and spontaneous fermentation at a controlled temperature in
stainless steel tanks. Long Charmat method of carbon dioxide addition.

TASTING NOTES :
APPEARANCE: Brilliant, straw yellow with greenish reflections.

NOSE: Acacia flowers, of good intensity with particular notes of green apple, lemos and
grapefruit.

PALATE: Fresh taste, good structure and harmoniuos on the palate.

PAIRING: Excellent as an aperitif, delicious with vegetable appetizers and Risotti made
with seasonal vegetables. Excellent to accompany fish-based dinners.



