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Allergens & Tasting Notes

TORRESELLA
Bottle Size 75 cl
Alcohol by Volume 1 %
Production Area VENETO, ITALY
Grapes Glera
Colour White
Method Charmat (Martinotti)
The base wine is put into pressurized tanks for
the prise de mousse; here it ferments for 18-20
days, with the aid of selected yeasts, at a
controlled temperature of between 15-18°C.
. . Once the desired pressure has been obtained,
Vinification

the wine is chilled to -4 °C to block the
fermentation and favour stabilisation. It is then
maintained at a controlled temperature for at
least a month to favour its natural maturation in
contact with the lees.
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Tasting Notes and Wine Pairing

A pale straw-yellow in color, this sparkling wine is delicately aromatic, perfectly balanced and decidedly appealing.
A delicious aperitif, it is an ideal accompaniment for tasty (and even quite spicy) tidbits.

INGREDIENTS VALUES
List of Ingredients % ENERGY Each 100ml
Grapes 92.628 KJ 285
Rectified concentrated grape must (maximum) 3.500 Kcal 64
Tirage liqueur (sucrose) 2.400
Expedition liqueur (rectified concentrated grape must) 1.200
Acidity regulator (tartaric acid) (maximum) 0.150
Acidity regulator (malic acid) (maximum) 0.100
Stabilising agent (citric acid) 0.010 ALLERGENS Y N
Preservatives (sulphites) 0.010 Contains SULPHUR DIOXIDE / SULPHITES (>10 ppm) X
Antioxidant (ascorbic acid) 0.002 Contains EGG (used in fining: e.g. egg albumin) %
Contains FISH (used in fining: e.g. isinglass) X
CLOSURE TYPE Dropdown Menu Contains MILK (used in fining: e.g. casein or potassium caseinate) X
Sglect one of the following options: ‘Natur.al Cork, Synthet‘ic Corks, | Champagne/Spa Contains GLUTEN & products made from GLUTEN X
Sparkling Wine Cork, Screw Cap (Stelvin), Diam, Vino-Lok/Vinoseal, Helix rkling Wine Cork )
corks, or Crown caps Contains CELERY & products made from CELERY X
Contains NUTS (shell and nuts) + products made from NUTS X
RESIDUAL SUGAR g/lL Contains PEANUTS & products made from PEANUTS X
BRUT ZERO (0-3 g/L = Bone Dry); Contains SOYA & products made from SOYA b'e
E);iEEEi .{Yof?fg%ﬂ‘:g;?;e F)'Y); 124 Contains MUSTARD & products made from MUSTARD I
SEC (17- 3(21 z;li%';:;;;‘"y) Contains SESAME SEEDS & products made from SESAME SEEDS X
DEMI SEC (32-50 g/L = Sweet) Contains LUPINS x
Contains MOLLUSCS & CRUSTACEANS b'e
Total Acidity (TA) g/L
The combined amount of all thg natural a.cids Present in the wine, primarily 5.5 DIETARY SUITABILITY Y N
tartaric and malic acids.
CERTIFIED VEGAN X
Wine PH levels pH CERTIFIED VEGETARIAN X
Indicate the pH of the wine (a number, usually between 2.9 and 4.0). 3.1 CERTIFIED ORGANIC X
CERTIFIED BIODYNAMIC b'e
STORAGE CONDITIONS SUITABLE for VEGANS X
Keep between 10-14°C SUITABLE for VEGETARIAN X
ISSUED BY DATE APPROVED BY DATE
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