
ORGANIC WINE AWARD INTERNATIONAL 2022 - spring

Castelmare Prosecco Diamond Edition D.O.C Treviso Organic
Winery: Mare Magnum Srl

rated 14.05.2022
Total points 92 AWARD: GOLD
Category Prosecco
Vintage 2021
Primary grape  / grape varieties Glera
Quality DOP / DOC
Country - region Italien - Venetien - Treviso
Alcohol in vol.%
Residual sugar in g/l
Acid in g/l
Sulphur free/total in mg/l
Aged in
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Clarity
colorless-green-yellow-brown
Color intensity
fruity
exotisch-fruchtig
floral, flowery
weißer Pfirsich
Litschi
Intensity
Sweet
Acid - gustatory
Acid Irritation (haptic)
Salty, mineral / extract
Bitter
Astringency
Phenole / tannin
Alcohol impression
CO²
Intensity / volume
Length / finish
Balance

Summary
stylistics

exaltation

Potential
2022
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reductive - - - oxidative

modern - - - traditionel

little - - - much
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Description

Food-Pairing

Color: Yellow with green tinnes
Aroma: Fresh and fruity with notes of citrus, apples and pear. 
Taste: Fresh and fruity, floral and citrus fresh fruit with a clean mineral aftertaste.

Production and maturation: Produced according to the Charmat method, which allows the wine to develop bubbles
through fermentation with sugar and yeasts, in temperature-controlled stainless steel tanks. A dry and fresh
sparkling wine with flowery notes & elements of citrus, apple and pear, perfect as an apertif or accompanying
seafood, salads and green dishes. 
This Brut Prosecco is a blend from selected vineyards at the areas with higher altitude, offering the freshness and
creamy taste to the wine.
 

Food pairing: Perfect as an aperitif or accompanied by seafood, light fish dishes and salads.
 


