
 

Halewood Wines and Spirits, The Sovereign Distillery, Wilson Road, Huyton Business Park, Liverpool, L36 6AD 

Dosage/Residual sugar: 15 g/l 
Total Acidity: 6 g/l 
Total SO2: 120 mg/l 
pH: 3.2 

ABV: 11% 
Closure: Cork 
Suitable for vegetarians and 
vegans 

Variety:  95% Glera, 5% Chardonnay 
 

Vintage:  NV 
 

Region:  Veneto, Italy 
 

Vineyard and Viticulture:    
 
Each year Camillo Prosecco is crafted exclusively from the grapes 
harvested on its vineyards.  The vineyard faces North & South 
making the most of the afternoon sun, they are situated at 90 
metres above sea level, the vines average 8 years old. Vines are 
planted at a density of 3000 vines/ha, guyot and sylvoz 
management with drip feed irrigation produce yields of around 
120hl/ha. Soils are a mixture of clay, sand and calcareous rock. 
The grapes are harvested by hand usually late in Mid September. 
 

Vinification: 
The grapes are sorted manually in the vineyard then de-stemmed, 
gently crushed and pressed using a pneumatic press. Primary 
fermentation of the two varieties takes place separately using 
cultured yeast in stainless steel tanks. The wine is filtered and then 
the secondary fermentation occurs following the Charmat method in 
tank. The wine matures on its lees for 2 months.  
 

Tasting Notes: 
Compact creamy froth with fine & persistent perlage, the nose is a 
symphony of fruits and floral notes with yeasty tones. A refreshing 
well balanced wine with a pleasing mouth feel and elegant finish. 
 

Serving Suggestion: 
A great aperitif or served with sushi and salmon, also great 
accompaniment to savoury pastries or mild creamy cheeses, and 
dishes utilising aromatic herbs. 

Cester Camillo Prosecco Doc Extra Dry Treviso 

In the enchanting region of Nervesa Della Battaglia, Treviso, 
nestled between the banks of the Piave River and the beautiful 
Montello hills lies the boutique estate ‘Cester Camillo’. It is a winery 
born from the passion for viticulture and the desire to resume an old 
family tradition that began three generations ago. The love of the 
land, passed from father to son, winemaker Giovanni Camillo shows 
care and attention at all stages of the production process in order to 
create the finest quality wines using sustainable practices whilst 
also  working towards organic accreditation.  

AWARDS –Silver medal, Melbourne  

International Wine Competition 


