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Botlega: Elevating Prosecco to the next level

Promotional fealure

Family-owned producer Boltega has spent more than a decade preparing to
unvedl its new range, which embraces longer

rmentations o produce
ontstanding Prosecco.
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wottles with their

striking designs are casy to spot in restanrants and bar 5 has show-
1E it, Giold Dismand, Hack
Stardust and Gold Sterdust - with extended fermentation periods.

stopping new preminm additions - Gold Crn, Ge

3 ruality wines that takes Proseceo to

ext level Veneto's flagship sparkl vine is already a habhly of choice for both food
pairings and celehrations, and now Eottesa is demaonstrating how careful ageing can
clevate Proseceo even fmrther.
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sommmeliers and wine colummists alike just how moch Proseeco ean evolve with
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new range, called the Bollega Premimm Vinlage Colle
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of Proseceo’s impressive ageing polenti vinevand siles

are grown on d complex palchwork of different soils in the prime guality billy area of the

Treviso provinee

Onee picked, the grapes undergo an exlended fermenlation,
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using the Martinotti method, which allows the wine to develop its distinctive

s decade-l

clevale Proseceo, and
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the rezion’s high-guality grapes. Treviso's hillsides are dotted with smadl farms tended by

sall prodicers, who care deeply abont the gquality of the grapes ey gros and the wines

they ullimalely produce.

The regions steep and ehallenging shopes reguire o commmnity of preoducers who share

the smmne passiotmle mindsel an imilment o exsccllence, The resull can cerlaindy be

tasted im Boltega's new Gold Preminm range, which allows th

combination of experd

anel the skill and know-hesw of the regions talented srowers o shine
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Discover more aboul Bollega
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