VINO & spol.

PROSECCO DI VALDOBBIADENE ,,REFOSSO“ BRUT
[proseko di valdobiadene refoso brut]
vinarstvi / winery ZARDETTO
[zardeto]
Italie, oblast / region Veneto, podoblast Treviso

Rodinné vinafrstvi Zardetto sidli v severni Italii v regionu Veneto, v oblasti mezi Coneglianem a
Valdobbiadenem, historickém centru produkce Prosecca. Jiz po nékolik generaci se specializuje na vyrobu
Sumivych vin a patfi mezi respektované producenty této apelace. Vinice lezi na mirné zvinénych svazich s
idealni expozici a ptidnimi podminkami, které podporuji svézest, aromatiku a eleganci odriidy Glera. Vina
Zardetto se dlouhodobé radi ke 3picce kategorie Prosecco a vinarstvi klade dlraz na kvalitu prfed objemem
produkce.

The family-owned Zardetto winery is located in northern Italy in the Veneto region, between Conegliano and
Valdobbiadene, the historic heart of Prosecco production. For several generations, the Zardetto family has
specialized in sparkling wines and is regarded as a respected producer within the appellation. The vineyards
are situated on gently rolling hills with ideal exposure and soil conditions that enhance the freshness,
aromatic expression, and elegance of the Glera grape. Zardetto’s wines consistently rank among the top
Proseccos, with a clear focus on quality rather than production volume.

Apelace: Prosecco di Valdobbiadene DOCG
Odrada/variety: 100% Glera

Popis/description: Suché Sumivé bilé vino s
elegantnim a harmonickém aroma jemného ovoce s
tony broskve a merurnky. Mineralni a svézi sucha
chut s jemnym perlenim. / Dry sparkling white wine
with an elegant and harmonious aroma of delicate
fruit, with notes of peach and apricot. Mineral and
fresh dry palate with fine, gentle bubbles.

Podavat pfi/serving temperature: 6-8°C

Doporuceni k jidlu/recommended food pairing:
aperitiv, téstoviny, mofské plody / aperitif, pasta,
seafood

Klima/climate: mirné sttedomorské klima s chladivym
vlivem Alp, které podporuje svéZest a aromatiku vina
/ temperate Mediterranean climate with a cooling
Alpine influence, enhancing the wine’s freshness and
aromatic profile

Pada/soil: vapenito-jilovité pady s dobrou drenazi /
calcareous-clay soils with good drainage

Nadmorska vyska/altitude: 100-250m

Vinifikace/vinification: metoda kvaseni Charmat
(druhotné kvaseni v tlakové nadobé) / Charmat
fermentation method (secondary fermentation in a
pressurized tank).
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