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GRAPE VARIETIES
100% Glera

ORIGIN
Veneto, Prosecco DOC, 
Italy

AROMA & PALATE
Pale light-yellow colour, 
delicate and complex 
bouquet with fruity notes 
that remind of peach, 
green apple with lemon. 
Floral notes of acacia and 
rose flowers combined 
with a light spicy 
Mediterranean bouquet. 
Fresh and soft on the 
palate with delicate 
creamy foam and well-
balanced acidity.

CRAFTING & AGEING
The grapes are gently 
pressed and stored in steel 
tanks to settle before 
controlled temperature 
(18˚C) fermentation with 
selected yeasts. The all-
important blending process 
occurs a short while after 
fermentation to create a 
cuvée for the secondary 
fermentation. After filtering 
and the addition of sugar 
and selected yeasts, the 
secondary fermentation 
takes place at 14-15°C in 
pressurised tanks, according 
to the Martinotti 
method.  The wine is then 
cold stabilised and bottled.

SERVING & FOOD PAIRING
Fresh Seafood, Sashimi,
Parmigiano-Reggiano
.

SERVING TEMPERATURE:
8 - 10ºC / 46 - 50F

REGIONAL SELECTIONS
Pro s e c c o  D O C

G l e ra
We are a family-owned Australian winery passionate about 
crafting top-quality wines that offer a true sense of place, but 
we are inherently not based in a single place! The Mornington 
Peninsula is home to our winery and flagship vineyard 
Capella, but our winemaking spreads to our vineyards across 
the country - from Barossa Valley to Tasmania – and beyond.

N O TE S

EMAIL PHONE WEBSITE INSTAGRAM
info@handpickedwines.com.au +61 9475 7888 handpickedwines.com.au @handpickedwines

URBAN CELLAR DOORS WINERY (by appointment only)
50 Kensington St, 80 Collins St, CAPELLA VINEYARD | Mornington Peninsula 
Chippendale NSW 2008 Melbourne VIC 3000 2632 Frankston-Flinders Rd Bittern VIC 3918

DO NOT 
DELETE THIS 
SLIDE! ONLY 
DUPLICATE.

Template 
Instructions:

Scale bottle 
shot to the 
height of this 
blue rectangle.

Align to the 
left edge of 
the rectangle.

Edit text such 
as Tier, Region 
and Varietal in 
the heading 
followed by 
Tasting Note 
information 
and Awards.


	Slide Number 1

