
Rive S. Stefano Valdobbiadene
Superiore DOCG Extra Brut

ORDER CODE    IT374

 VAL D'OCA

VinuM LectoR

VINTAGE    2022

REGION    Prosecco, Veneto, Italy

TECHNICAL DATA   Alcohol 11.5%
                Residual sugar 2 g/l

APPEARANCE    Luminous silver grey. 
NOSE      Medium expression on the nose, delicate in 
     fruit and fresh white flowers.
PALATE    Harmonious, savory and dry, with a fresh 
     and persistent finish and a fine and long-
     lasting perlage. 

              

      

    

AGEING                Charmat Method.

PAIRING               A wine that elegantly combines with 
     appetizers of steamed fish, sushi-sashimi
     and main courses of fish and crustaceans.

VARIETALS    100% Glera

www.valdoca.com

RATINGS    92pts


