
Truly great Prosecco begins in the vineyard. Crafted with 
handpicked Glera grapes from longtime growers in the 

Prosecco D.O.C., Avissi Prosecco is made in small batches 

using traditional Italian winemaking methods, including the 
Charmat process to preserve its fresh fruit character and 

signature effervescence. The result is an elegant yet 
approachable sparkling wine that captures the timeless 

sophistication and vibrant spirit of Italy in every glass.

Avissi Prosecco dazzles in the glass with a brilliant pale straw 

color and lively, persistent bubbles. Brimming with fragrant 
aromas of honeysuckle, white flowers, citrus zest, and green 

apple, followed by refreshing flavors of crisp green apple and 

pear that dance across the palate. Balanced by bright acidity 
and delicate effervescence, this wine invites one sip after the 

next with a clean and crisp finish. With lower residual sugar 
than many other Proseccos, it’s uniquely food-friendly while 

remaining deliciously drinkable on its own.

TECHNICAL DETAILS
Alcohol: 11% 

Total Acidity: 0.58 g/100mL
Residual Sugar: 1.48 g/100mL

pH: 3.09
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