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PINOT GRIGIO
VENETO IGT

P r o s e c c o  D o c  Tr e v i s o
E x t r a  D r y

G rap es:   G lera
Alcohol  content:   11% vol .
B ottle  s ize:      750 ml
O rigin :    DOC
Acidit y :  5,5  mg/l .
Sugar content:    15  gr/ l t .  -  Ex tra  Dr y
Ph:   3,20
O verpressure:    5 ,5  bar

Vini!cation/Ageing: After the initial fermentation of the 
grapes, there is a second fermentation in stainless steel tanks at 
a controlled temperature for a period of 60 days. Processing is 
based on the Charmat-Martinotti method.

Serving Temperature: 6-8°C (43-46 F.)

Tasting Notes
Colors: The straw yellow with greenish highlights denotes a 
younger, fresher wine.  

Flavors / Fragrances: The bouquet for this particular Prosecco 
has good intensity, fresh and fruity, particularly of green apple 
with a delicate hint of acacia !owers.

Paring:  The fresh and fragrant nature of this wine, together 
with its "ne perlage, makes it an excellent wine to drink with an 
aperitif or hors-d’oeuvre. Salmon is a good choice with Prosec-
co if you are wanting "sh, but the delicateness of seafood is an 
easy pairing for this wine. It can also add a counterbalance to 
curry or Thai food, and you can’t go wrong pairing it with 
panettone or a sou#e. Or, for something crazy, try and pair it 
with some spicy Asian dish or some Asiago cheese that is not 
aged for a little pizzazz.

ItaliaBONADEA



S I L V E R
BONADEA PROSECCO DOC, 2022

V i e n n a ,  O c t o b e r  2 0 2 3

M I C H A E L  E D L M O S E R
D I R E C T O R  O F  A W C  V I E N N A  2 0 2 3

DOVITIA SAS
DI DANIELE PALLA

Italy



PINOT GRIGIO
VENETO IGT

G r a n  C u v e e
E x t r a  d r y

G rap es:         G lera  80% e Chardonnay 20%
Alcohol  content:   11%
B ottle  s ize:      750 ml
Denomination :    Spark l ing wine
Acidit y :         5 ,5  mg/l .
Sugar content:     15  gr/ l t .  -  Ex tra  Dr y
Ph:            3 ,25
O verpressure:     5 ,5  bar

Vini!cation/Ageing:   Af ter  the init ia l  fermentat ion of  
the grapes,  fol lows a  second fermentat ion run in stain-
less  steel  tanks at  a  control led temperature for  aper iod 
of  40 days.  Processing is  based on the Charmat-Mar t i -
nott i  method.

S er ving temperature:  6 - 8 C°

Ta s t i n g  N o t e s

Colors:  A  l i g h t e r - b o d i e d  w i n e  h av i n g  a  s t r aw  ye l l ow  
w i t h  g re e n i s h  h i g h l i g h t s  c o l o r.  

Flavors  /  Fragrances:  I ntensely  br ight  and f ruit y,  whi le  
this  might  in i t ia l ly  t ranslate  as  zest y,  i t  i s  more about  
the hint  of  apple  and enveloping oral  notes  of  wister ia .  
The addit ion of  Chardonnay grapes  helps  ex tend the 
green apple  and acacia  !owers  but  doesn’t  change the 
overal l  taste,   but  i t  rounds out  the wine to  be more 
struc tured,  lett ing the wine " l l  the palate  without  over-
power ing the senses.
 
Paring:   Per fec t  wine to  dr ink  with aper i t i fs ,  appet i -
zers,  soups and seafood dishes.  Great  to  enhance any 
" rst  course  dish,  can be savored with ever ything 
giv ing each dish great  sat is fac t ion.

ItaliaBONADEA



PINOT GRIGIO
VENETO IGT

Prosecco Superiore Valdobbiadene
Extra Dry mi l les imato

Grapes:  Glera 100%
Alchol Content: 11,50% Vol
Bottle Size:  750 ml
Origin:   D.O.C.G.
Acidity:   5.37 mg/l. 
Sugar content:  14 gr/lt. - Extra Dry
Ph:  n/a
Overpressure:  5.5 bars

Vini!cation/Aging: A second fermentation is completed at a 
monitored temperature and pressure in stainless steel tanks, 
using the Charmat-Martinotti method for 90 days.

Serving Temperature: 6-8°C (42-46 °F)

Testing Notes

Colour: This sparkling wine has a bright yellow color, indicating a 
slightly sweeter taste on the palate.

Flavors/Fragrances: This wine is boisterous, with persistent 
perlage and an intense but balanced !avor that leaves a fresh 
sensation on the mid-palate. The bouquet releases immediate 
elegant evidence of apple, followed by acacia and pink wisteria 
!owers.

Pairing: Perfect as an aperitif and as an accompaniment to cured 
meats and fruit appetizers, such as melon wrapped in prosciutto. 
It also goes well with "sh and shell"sh dishes, whether as starters, 
"rst or second courses. Pair with gorgonzola cheese for a zingy 
taste you wouldn’t expect, but if in doubt, it's easy to pair it with 
mildly aged Asiago cheese. One last crazy idea for a Prosecco is to 
serve it with Black Bean and Corn Enchiladas, but keep the sauce 
light to not overpower the experience of the Prosecco.

ItaliaBONADEA



G O L D
BONADEA VALDOBBIADENE DOCG, 2022
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PINOT GRIGIO
VENETO IGT

Prosecco Superiore Valdobbiadene 
Brut mi l les imato

Grapes:  Glera 100%
Alchol Content: 11,50% Vol
Bottle Size:  750 ml
Origin:   D.O.C.G.
Acidity:   5.37 mg/l. 
Sugar content:  6 gr/lt. - Brut
Ph:    n/a
Overpressure:  5.5 bars

Vini!cation/Aging: A second fermentation is completed at a 
monitored temperature and pressure in stainless steel tanks, 
using the Charmat-Martinotti method for 90 days.

Serving Temperature: 6-8°C (42-46 °F)

Testing Notes

Colour: This sparkling wine has a bright yellow color, indicating a 
slightly sweeter taste on the palate.

Flavors/Fragrances: This wine is boisterous, with persistent 
perlage and an intense but balanced !avor that leaves a fresh 
sensation on the mid-palate. The bouquet releases immediate 
elegant evidence of apple with a "nal fresh hint of almonds. 

Pairing: Perfect as an aperitif and as an accompaniment to cured 
meats and "sh appetisers, such as prosciutto, smoked salmon 
and sword"sh. It also goes well with "sh and shell"sh dishes, 
whether as starters, "rst or second courses. Pair amazingly with 
parmigiano cheese and it's easy also to pair it with mildly aged 
cheeses.  

Italia
BONADEA



G O L D
BONADEA VALDOBBIADENE DOCG, 2022
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Grapes:  Glera 85% + Pinot Nero 15%
Alcohol content:  11,50% vol.
Bottle size:   750 ml
Origin:   D.O.C.
Acidity:   5,5 mg/lt
Sugar content:  15 gr/lt. Extra dry
Ph:    3,20
Overpressure:  5,5 bar

Vini!cation/Aging: After the !rst fermentation, follows a 2° 
fermentation run in stainless steel tanks, Charmat-Martinotti 
method, at a controlled temperature for a period of 60 days.

Serving Temperature: 6 - 8 °C (42 - 46 °F)

Tasting Notes

Colore:  The Pinot Noir grapes, in addition to the Glera, gives this 
sparkling wine a beautiful blushing pink hue.

Flavors / Fragrances: This sparkling Rosé brings the senses to 
life with its fresh bouquet. Fruity notes of apple, white peach, 
and light citrus fruits are prevalent when enjoying a glass. To the 
palate presents a very light and fragrant structure throughout, 
!nishing with the same characteristics brought forth in the
bouquet.

Pairing: ideal as aperitif, thanks to the typical notes and 
structure of the Pinot Nero, this is a wine that can be enjoyed 
throughout the entire meal. It is perfect on the side of fresh light 
dishes such as caprese, raw ham, risotto with vegetables, !sh 
based second courses, roasted white meats and grilled meat. 
Superlative on the side of !sh crudités and sushi. Ideal also to 
enjoy on the side of pizza.

PINOT GRIGIO
VENETO IGT

P r o s e c c o  D o c  R o s e '

ItaliaBONADEA



S I L V E R
BONADEA PROSECCO ROSÉ DOC, 2022
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Alcohol content: 11,5% Vol.

Production Area: Northern Italy

Type:   Sparkling wine

Total Acidity:  5,85 g/l

Sugar content: 10,00 g/l

Overpressure:  4,5 Bar

Tasting Notes: Sparkling wine having a pleasant straw yelow 
color and characterised by a clear fresh bouquet.
This wine is characterized by a lovely and balanced taste 
presenting a persistent and delicate perlage.

Parings: Ideal as aperitif, perfect to enjoy on the side !sh 
based dishes and fruit base desserts.

Service temperature: 6 – 8 °C

Carton size: 32x20x27,5 cm.
Carton gross weight: 6,50 kg.

Royal Cuvèe 
Brut

DOVITIA
 



PINOT GRIGIO
VENETO IGT

C h a r d o n n a y  V e n e t o  I G T

Grapes: Chardonnay 100%

Alcohol Content:  11% Vol

Bottle Size:  750 ml

Origin: IGT – Indicazione Geogra!ca Tipica

Production Area:  North-eastern Italy

Vini!cation: After rasping the manually harvested grapes, mac-
eration takes place in two main moments; !rst one at controlled 
temperature of 6 °C for 12 hours, immediately followed by a 
second one lasting 22 days at monitored temperature of 15 °C 

Tasting Notes

Color: Lively straw-yellow with greenish hues

Flavors/Fragrances: Bouquet evidences pleasant notes of 
bread crust. The taste is very harmonic and slightly fruited, 
enhanced by the natural !zz typical of this wine.

Pairing: light starters, delicate !sh based !rst courses, !sh and 
white meat main courses. 

Serving Temperature: 10 – 12 °C 

ItaliaBONADEA



S I L V E R
BONADEA CHARDONNAY FRIZZANTE, 2022
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PINOT GRIGIO
VENETO IGT

p i n o t  g r i g i o  V e n e t o

Grapes:   Pinot Grigio 100%

Alcohol Content:  11,50% Vol

Bottle Size:   750 ml

Origin:   IGT – Indicazione Geogra!ca Tipica

Production Area:  North-eastern Italy

Vini!cation: Soft pressing without maceration on the skins, 
followed by temperature monitored fermentation at 26°/18°

 
Tasting Notes

Color: Light straw yellow

Flavors/Fragrances: Dry white wine characterized by a 
balanced structure and pleasant acidity. Very fruity to the nose, 
reminds of exotic fruits, with hints of peach and elder "ower.

Pairing: Ideal to be enjoyed with !sh main courses, as well as 
hors d’oeuvres and light !rst courses.

Serving Temperature: 10 – 12 °C 

ItaliaBONADEA



S E A L  O F  A P P R O V A L
BONADEA PINOT GRIGIO, 2022
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PINOT GRIGIO
VENETO IGT

C a b e r n e t  F r a n c
d e l l e  V e n e z i e

G rap es:         Cabernet  Franc

Alcohol  content:   12% vol .

B ottle  Size:      750 ml

O rigin:         IGT 

Pro duc tion Area:   Tr iveneto

Acidit y :        5 ,2  mg/l .

Sugar content:    5  gr/ l t .  

Ph:           3 ,35

O verpressure:    St i l l  wine

Ageing:  I n  sta inless  ste l l  tanks,  fo l lowed by 
a  per iod in  bott les.

Tasting Notes

.Colour :  I ntense red ruby color.

Flavors  /  Fragrances:   Ex traordinar y  wine,  
l ight  medium bodied with herbal  h ints  and 
dark  spices.  Dr y,  sapid,  wel l  s t ruc tured and 
balanced,  with  a  pleasant  tannic  supple.

Pairing:  Per fect  wine to enjoy with herb roa-
sted chicken,  braised beef,  r ibs,  polenta and 
aged cheese,  a lso recommended along with 
lenti l  soups.

S er ving temp erature:   16-18 °  C

ItaliaBONADEA



S I L V E R
BONADEA CABERNET FRANC, 2022
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S I L V E R
BONADEA ROSSO ANTICO, 2019
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