
TOP WINE AWARDS:

ZONIN PROSECCO DOC

VINIFICATION AND MATURATION

PALATE

PAIRINGS

PRODUCTS BY ZONIN

Chianti DOCG
Valpolicella
Classico DOC
Pinot Grigio DOC
Soave Classico DOC

Ripasso Valpolicella
Superiore DOC
Amarone della
Valpolicella DOC
Berengario IGT

Rosé
Baccorosa
Asti

Prosecco
DOC

Zonin Classic Zonin Jewels Zonin Sparkling Zonin Prosecco

PRODUCED AND ESTATE -BOTTLED BY:

ZONIN - VIA BORGOLECCO 9, GAMBELLARA
(VICENZA), ITALY

WWW.ZONINPROSECCO.IT

IMPORTED BY ZONIN USA, INC

3363 163RD STREET ,

SUITE 606, NORTH MIAMI BEACH, FL 33160

PHONE 305 456 7196 FAX 786 364 0289

WWW.ZONINUSA.COM

COLOR

Pale, straw yellow with subtle green hues with a persistent perlage and rich mousse.

BOUQUET

Refined and elegant, enhanced by pleasing fruity notes.

APPELLATION
Prosecco DOC

ALCOHOL LEVEL
11%

AREA
Veneto

SERVING TEMP.
41°F - 45°F

GRAPES
100% Glera

BOTTLE SIZE
3L - 1.5 L - 750 ml - 375 ml - 187 ml

HOT BRAND AWARD

2012, 2013, 2014,
2015 and 2016

VINOUS

90 POINTS

LA INT’L WINE COMPETITION

93 POINTS - BEST IN CLASS

CRITICS CHALLENGE

90 POINTS - GOLD MEDAL

TEXSOM IWA

SILVER MEDAL
ULTIMATE BEVERAGE CHALLENGE

93 POINTS - TRIED AND TRUE AWARD

WINEMAKER’S CHALLENGE COMPETITION

95 POINTS - PLATINUM MEDAL

The must is obtained from gently pressed grapes. Half of the must undergoes an initial fermentation 
at 64°F while the remaining 50% is stored at 32°F as unfermented juice. Following the traditional 
Charmat method, the must is combined and transferred into pressurized stainless steel tanks where 
the wine transforms into sparkling wine.

Dry and pleasantly fruity with a fresh, aromatic note on the finish. It also reveals an abundance of 
almonds, and fresh citrus notes.

Enjoy with caprese salad, crab cakes, pan-seared salmon with lemon and basil, chicken pesto with 
angel hair pasta or all your fine desserts.


