
VINIFICATION AND MATURATION

The estate’s Glera grapes are softly pressed and the must is kept at 0° C until ready for conversion into
sparkling wine in stainless steel pressurized tanks, using the traditional Charmat/ Martinotti method. 

COLOR
Pale straw yellow color with a white, persistent foam.

BOUQUET

Refined and elegant with beautiful mineral notes, elegant white flowers, enhanced by pleasing fruity
notes.

PALATE

Pleasant, with a hint of sweet almond, typical of Glera grapes.

FOOD COMBINATIONS

It is excellent as an aperitif and can make a fine, elegant accompaniment to the whole meal. 

PRODUCTS BY CA’ BOLANI

Aquilis Sauvignon DOC 

Pinot Bianco DOC
Prosecco DOC

Sauvignon DOC 
Pinot Grigio DOC 
Refosco dal Penducolo Rosso

CA’ BOLANI PROSECCO BRUT 
DOC 

APPELLATION
DOC

AREA
Aquileia, Friuli 

GRAPES
100% Glera

ALCOHOL LEVEL
11%

SERVING TEMP.
41°F - 44°F

BOTTLE SIZE
1500 ml - 750 ml - 200 ml

%

ZONIN USA, INC.
3363 NE 163RD STREET, SUITE 606

NORTH MIAMI BEACH, FL 33160

WWW.ZONINUSA.COM

PRODUCED AND ESTATE-BOTTLED BY:
VIA CA’ BOLANI, 2 - LOCALITà CA’ BOLANI, LUNGO S.S. 14 33052 
CERVIGNANO DEL FRIULI - UDINE - ITALY


