
NINO FRANCO RUSTICO
Valdobbiadene Prosecco Superiore DOCG

BC +674663   6x750ml

#1 Top 100 of 2019, 94 points, Wine Enthusiast 
 “Aromas of white spring flower, Bartlett pear and citrus waft out of the 
glass. The racy, refreshing palate is full of energy, offering crisp yellow-apple, 
lemon drop and orange zest flavors balanced by vibrant acidity. A perlage 
of small, refined and continuous bubbles provides the silky backdrop.” 

Vineyards: Valdobbiadene is located in the heart of the Prosecco DOCG 
production zone at the foot of the Prealps, a mountain range in the south-
eastern part of the Alps. This region in the north-eastern part of Italy is 
most famous for the prized Prosecco vine and wine production because it 
has the greater concentration of high hillside vineyards. Vines are grown 
only on the sunniest parts of the hills, at altitudes varying between 50 and 
500 meters above sea level.

Winemaking: Pressing, de-stemming, cooling of must and fermentation in 
stainless steel tanks at controlled temperature. Second fermentation in ”
cuvee close”. Charmat Method. The word ‘Rustico’ dates back to an old 
winemaking tradition where Prosecco was made using a short second 
fermentation in the bottle and leaving the sediments in the wine. Although 
no longer the technique, the name ‘Rustico’ has remained as a reflection of 
quality and tradition.

Tasting Notes: Elegant notes of pear, citrus and honeysuckle. The texture 
is creamy, soft and delicate with persistent effervescence.  


