
ORGANIC WINE AWARD INTERNATIONAL 2023 - spring

GIOL Prosecco Frizzante tappo spago
Winery: Azienda Agricola Giol S.S

rated 06.05.2023
Total points 85 AWARD: SILVER
Category Prosecco
Vintage 2022
Primary grape  / grape varieties Glera
Quality DOP / DOC
Country - region Italien - Treviso
Alcohol in vol.% 11,00
Residual sugar in g/l
Acid in g/l
Sulphur free/total in mg/l
Aged in Stainless tank
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Clarity
colorless-green-yellow-brown
Color intensity
fruity
floral, flowery
herbal
Waldmeister
Rubinienbluete
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 Status-quo best-before
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reductive - - - oxidative

modern - - - traditionel

little - - - much
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Description

Food-Pairing

Fruchtig mit Noten nach grünem Apfel und weißem Pfirsich, auch Glyzinien- und Akazienblütenduft. Klare Frucht
und charmante, frische Säurestruktur am Gaumen.
 

Passt zu Antipasti, Schalentieren, weißem Fisch, Kräuterrisotto, Canapées mit Räucherlachs, jungem Käse und
Spinat Crêpes.
 


