
SELECTION
23

WINEMAKING
The fruit was harvested when the temperature was coolest to retain
maximum fruit flavour and freshness. The juice was cool fermented
in stainless steel with a neutral yeast strain to bring out the inherent 
varietal flavours. The wine was held on yeast lees to preserve  
freshness and so�en. A�er secondary fermentation, the wine was 
bo�led to retain a natural carbon dioxide resulting in a refreshing 
spritz.

NV PROSECCO

ENJOY WITH
A selection of cheese or prosciu�o-wrapped dates 

COLOUR:  Pale straw with a hint of green hue
AROMA:  Floral aromas with crisp green apple
PALATE:  Apple and honeydew notes with a zesty finish

VINTAGE:  NV
VARIETALS:  Prosecco
REGION:  Murray Darling
CELLARING:  Enjoy now
ALC/VOL:  11.5%
pH:   3.4
ACIDITY:  5.9g/l

W I N E S  ~  FA M I LY  O W N E D

BRING ME TO LIFE WITH YOUR PHONE
DOWNLOAD THE ZILZIE WINES APP FROM
YOUR APP STORE. SCAN THE FRONT LABEL
& FIND YOUR PLAYLIST #ZILZIELCTM

APP


