
A gift from the steep and rugged hills of 
Valdobbiadene, rich in limestone and clay, 
originating from the uplifting of the seabed. The 
fruit of a winemaking tradition rooted in Roman 
times, Prosecco has become an international icon
of Italian savoir-faire.
.
Immediate in its aromatic and gustative 
simplicity, Prosecco D.O.C. Treviso 
Millesimato Extra Dry Le Clivie is a versatile 
and seductive wine. For a business lunch, a 
celebration or after dinner, a nicely chilled 
glass of Prosecco Le Clivie brings the 
moment to life.
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GRAPE   100% Glera  

APPELLATION  Prosecco Treviso D.O.C.

PRODUCTION ZONE  Valdobbiadene, in the hills of the province of 
Treviso, Veneto, Italy

CLIMATE  Situated between the  Alps and the sea, the 
Valdobbiadene area is influenced by mountain breezes and the 
temperate air of the Adriatic. This enviable position conveys a cool 
climate, characterised by sunny days and abundant precipitation.

VINIFICATION  The must, obtained from soft pressing, is left to settle 
naturally. Temperature-controlled fermentation takes place 
according to tradition, followed by secondary fermentation using the 
Charmat method, lasting three month

ALCOHOL    11°

SERVING TEMPERATURE  4-6°C

BOTTLE SIZE   0.75 LT / 1.5 LT / 0.2 LT

DRINKABILITY   The wine is bottled in glass and has no date of expiry. 
We recommend storage in a cool, dry place. To fully appreciate the 
qualities of the wine, it is best drunk within 24 months

We recommend tasting in Riedel glasses in order to best appreciate 
its quality, capture its aroma and avoid dispersion of the perlage.

COLOUR  Bright straw yellow with a fine, persistent perlage

BOUQUET  Delicate floral notes with scents of white fruit

PALATE  Crisp, dry and harmonious, with quite persistent fruity 
scents

PAIRING  The aperitif par excellence. Perfect with starters, delicate 
pasta dishes, risotto and molluscs. Excellent with sushi and sashimi. 
Interesting after dinner with strawberries in season.

BOTTLE EAN CODE            8053013233400

CASE EAN CODE                  8053013231147

BOTTLES PER CASE                 6

CASES PER LAYER              16 

CASES PER PALLET                96

GROSS BOTTLE WEIGHT      1509 g

GROSS CASE WEIGHT          9254 g
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