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CUVEE BRUT
MILLESIMATO 2021

I R1877

VINO SPUMANTE BRUT
BRUT SPARKLING WHITE WINE

Produced according to the Charmat method, spark/i? wine with pale yellow
colour and a fresh and persistent scent. Sapid and fruity taste.
Recommended with appetizers and risotto. Serving temperature 6-8°C.

PRODUCED BY: BORGO IMPERIALE $.PA. - MOTTA BALUFF| gﬁiﬂ - [TALY
IMPORTED BY: F.X. MAGNER SELECTIONS, INC, SHREWSBURY, MA
PRODOTTO IN TALIA PRODUET OF ITALY - www decordit

NET CONT. 750 ML | ALC.11% BY VOL
CONTIENE SOLFITI - CONTAINS SULFITES
GOVERNMENT WARNING: Ag ACCORDING TO THE SUR-
GEON GENERAL, WOMEN SHOULD NOT DRINK ALCOHOLIC
BEVERAGES DUhINGQPREGNANCY BECAUSE OF THE RISK | ‘ ” V “ “
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+* BORGO IMPERIALE IS A SUPER
VALUE IMPORTED SPARKLING
WINE FROM THE VENETO
*+* VINTAGE DATED BRUT
% CHARMAT PROCESS (SAME AS
PROSECCO)
s QUALITY NOT EASILY FOUND AT
THIS PRICING
+* PERFECT FOR SPRITZ, BRUNCHES,
BANQUETS, CATERING, HOTELS
AND IN-STORE FEATURES
% SMART PACKAGING
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WINE Cuvee Brut

REGION
GRAPES Trebbiano e Garganega
COLOR
Straw yellow
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TASTE Sparkling

Brut

E" ,
BORGO IMPERIALI
—
ALCOHOL 1%
CONTENT .
SUGAR
CONTENT 129/
CONT. NET. 0,751
BOUQUET Fresh, intense and persistent
FLAVOUR Savory, full-bodied and fruity
FOOD PAIRINGS A dry sparkling wine Qxcellen’r for every occasion, perfect as aperitif, ideal
with hors d’oeuvre and fish courses

SERVING o
TEMPERATURE e=2%

Brut sparkling wine is perhaps the most celebrated, famous and classic
spumante. According to law it must contain a residual sugar content of less
than or equal to 12 grams per liter.

CURIOSITY This is the type of great champagne and sparkling wines, full and ripe, dried,
fruity, with an acidic note.
These sparkling wines can age very well, and can be served during the whole
meal
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