Rive di Campea

Millesimato

A refined Prosecco Superiore that comes from the largest vineyard
owned by Bisol1542: 8 hectares of vines in the hamlet of Campea,
expertly nurtured by hand, which benefit from perfect exposure to

sunlight and an excellent microclimate.

This is a vineyard with very varied terrain, whose vines grow at some
of the highest altitudes in the Denomination and where cultivation
and the harvest are carried out in the extreme conditions of heroic
viticulture. This Millesimato (“Vintage Wine"”) comes from
predominantly limestone soil, in one of the coolest areas of the
Denomination. This gives rise to a Prosecco Superiore that expresses

all the intrinsic quality of these hills
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VALDOBBIADENE PROSECCO SUPERIORE D.O.C.G.
DRY

Veneto, Valdobbiadene
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