
Tati
Prosecco Spumante DOC Rosè
Millesimato Extra Brut

Sensorial analysis

Sight 
Pale rose (onion skin/rose petals), bright, with a 
fine persistent perlage.

Bouquet 
On the nose, it shows both fruity and floral notes, 
recalling violets, peach flowers, apple, currant, 
and wild strawberry. Fine and intense aromas.

Taste 
It alternates notes of raspberry, apple, and peach, 
with orange notes on the finish. It is dry (5 g/l), 
soft, fresh, and balanced.

Pairings 
Perfect to combine with fresh summer dishes 
such as salads, cold pasta/rice, and vegetable-
based dishes. It marries perfectly also with 
cheeses, white meat, seafood dishes, first 
courses or soups, shellfish, and sushi. 
Great satisfaction can be obtained when paired 
with mushroom or tomato dishes/sauces. 
Original and successful when paired with pizza.

Dry and fresh sparkling wine, excellet 
combination of Glera and Pinot Nero 
grapes, balanced and elegant.



Azienda Agricola Biasiotto S.AG.S 
via Piave, 16 - 32038 Quero Vas (BL) Tel. +39 0439 788000 - Fax +39 0439 787734 
Unità Locale: Via Palazzo, 26 - 33033 Muscoletto di Codroipo (UD)

www.vinibiasiotto.it - info@vinibiasiotto.it

Awards
 ■ Silver medal with 90 points IWC 2021.
 ■ 90 points Gilbert & Gaillard 2021.
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Once harvested, the Glera grapes are 
collected into stainless-steel trailers and 
immediately sent through a destemmer-
crusher. This machine removes the individual 
grape berries from the stems, breaks the 
skins and presses the grape berries. The 
pulp is then sent through a soft press, that 
gently extracts the must and completes the 
separation of the skins from the juice.

Subsequently, the must is transferred into 
stainless steel vats at controlled temperature, 
where the alcoholic fermentation takes place 
after the adding of selected yeast to the 
must. This is a crucial phase, as it determines 
the final wine bouquet (fermentation 
temperature: 18°C).

The Pinot Noir grapes follow instead the red 
vinification – the two parts are mixed only 
later, thus obtaining the base to produce the 
sparkling wine. The blend is then transferred 
into an autoclave, where cane sugar and 
selected yeasts are added for a secondary 
fermentation. Once obtained, the sparkling 
wine is cooled down up to -2 C° and left in 
contact with the fine lees of the secondary 
fermentation for two-three months.

Finally comes the bottling phase, carried out 
with steam-sterilized steel isobaric machines, 
without using any chemical product.

 ■ Grape variety: 
Glera 90%, Pinot nero 10%

 ■ Location: 
Prosecco DOC area

 ■ Pruning: 
Cappuccina or double inversion

 ■ Vine density: 
2.800(average number)

 ■ Yeld: 
160 quintals (Glera), 120 quintals 
(Pinot Nero)

 ■ Harvest time: 
Mid-September (Glera), end of 
August (Pinot Nero)

 ■ Properties of the must at the
 ■ pressing stage: 
Sugar level 17%, fixed acidity 
(tartaric acid) 8.2 g / l, Ph 3.0


