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MOSCATO
Sparkling Sweet Wine GOLD
Maranello



MOSCATO Sparkling Sweet GOLD

TYPE OF WINE: Quality Aromatic Sparkling Wine

BRAND: MARANELLO

PRODUCTION AREA: Piedimont Region
VINIFICATION: Pressing of the grapes and separation of the

must from the skins within 48 hours. Second natural fermenta-
tion (Charmat method) in pressure steel tanks, which leads to the
formation of carbon dioxide and the enhancement of aromatic and
fruity notes. The fermentation and refermentation process takes
place at a controlled temperature without ever exceeding 18-19 °C
in order to enhance the flavors and fragrances typical of the grapes

GRAPE VARIETES: Moscato

ALCOHOL CONTENT: 8,5% vol

SUGAR CONTENT: 80 gr/1

COLOUR: bright straw yellow. Fine and persistent perlage

BOUQUET: it is persistent, sweet, fruity and it leaves a pleasant
aftertaste always evolving..

TASTE: The taste is persistent, sweet, fruity and it leaves a plea-
sant aftertaste always evolving.

FOOD PAIRINGS: Ideal with dessert, pastry and cakes.
SERVING TEMPERATURE: 6-8 C°

ITEM GOLD Bottle ‘ TRANSPARENT Bottle
Bottle It. 0,75: COLLINA

Cork: NATURAL CHAMPAGNE CORK

Inside Case: nr. 6 BOTTLES It. 0,75

bottel nr. 576

Cases @ Pallet: nr. 96 CASES / nr. 6 LAYERS of 16 cases
Dimension Pallet: cm. 80 * 120 * 207 (h)

'Weight Pallet: kg 838,50

EAN Bottle: 8001335090997 8001335090980
EAN Case: 48001335090995 48001335090988




BRUT
Sparkling White Wine GOLD
Maranello



BRUT Sparkling White Wine GOLD

TYPE OF WINE: BRUT Sparkling white wine

BRAND: MARANELLO

PRODUCTION AREA: Veneto and Emilia Romagna Region
VINIFICATION: pressing of the grapes and separation of the

must from the skins within 48 hours. Second natural fermenta-
tion (Charmat mothod) in pressure steel tanks, which leads to the
formation of carbon dioxide and the enhancement of aromatic
and fruity notes. The fermentation and refermentation process
takes place at a controlled temperature without ever exceeding 18-
19 C in order to enhance the flavors and fragrances typical of the
grapes.

GRAPE VARIETES: Blend of selected white grapes.
ALCOHOL CONTENT: 11% vol

SUGAR CONTENT: 12 gr/1

COLOUR: Straw yellow

BOUQUET: Characterized by intense and delicate fragrances of
acacia flowers, white fruits and apple with constantly changing
notes but always well-balanced.

TASTE: Persistent and fresh with a good acidity..

FOOD PAIRINGS: Perfect as aperitif, it’s ideal with delicate first
dishes, fish, white meats and cheeses, but also with spicy food

ITEM GOLD Bottle TRANSPARENT Bottle
Bottle It. 0,75: COLLINA EMILIANA

Cork: NATURAL CHAMPAGNE CORK

Inside Case: nr. 6 BOTTLES It. 0,75

Bottles @ Pallet: nr. 576 nr. 605

Cases @ Pallet: 96 cases - 6 layers of 16 cases | 105 cases - 5 layers of 21 cases
Dimension Pallet: cm. 80 * 120 * 207 (h) cm. 80 * 120 * 174 (h)
‘Weight Pallet: kg 838,50 Kg. 809,50

EAN Bottle: 8001335090515 8001335090461
EAN Case: 4800133090513 48001335090469




PROSECCO DOC
Sparkling Extra Dry
WhiteW ine Maranello




D.O.C.
PROSECCO DOC Sparkling Extra Dry Denominazione

Origine
Controllata
TYPE OF WINE: Sparkling extra dry white wine
BRAND: MARANELLO
PRODUCTION AREA: Grapes coming from the DOC Prosecco
area from the Veneto and Friuli-Venezia Giulia (North Italy)
VINIFICATION: Pressing of the grapes and separation of the must
from the skins within 48 hours. Second natural fermentation (Charmat
mothod) in pressure steel tanks, which leads to the formation of carbon
dioxide and the enhancement of aromatic and fruity notes. The fermen-
tation and refermentation process takes place at a controlled temperatu-

re without ever exceeding 18-19 °C in order to enhance the flavors and
fragrances typical of the grapes

GRAPE VARIETES: Glera (Prosecco)

ALCOHOL CONTENT & sugar residual: 11% vol + 18 gr/It sugar
COLOUR: Bright straw yellow. Fine and persistent perlage.
BOUQUET: Nicely intense, fruity and floral with fragrances of apple.

TASTE: Fresh, well-balanced, with a fruity taste and a note of almond
and apple.

FOOD PAIRINGS: Excellent aperitif, it is perfect also throughout the
meal with delicate dishes, such pasta and rice dishes with light sauces,
white meats and cheeses. It goes very well with desserts such as baked
cakes and pastries.

SERVING TEMPERATURE: 6-8 C°
STORAGE: In a dry and cool place, far from direct sunlight.

ITEM GOLD Bottle ‘ TRANSPARENT Bottle
Bottle It. 0,75: COLLIO

Cork: NATURAL CHAMPAGNE CORK

Inside Case: nr. 6 BOTTLES It. 0,75

Bottles @ Pallet: nr. 576

Cases @ Pallet: 96 cases - 6 layers of 16 cases

Dimension Pallet: cm. 80 * 120 * 207 (h)

'Weight Pallet: kg. 838,50

EAN Bottle: 8001335090652 8001335090447
EAN Case: 48001335090650 48001335043106









