
CONEGLIANO VALDOBBIADENE
PROSECCO SUPERIORE DOCG

BRUT

ABOUT THE WINE

The Brut offers a balanced profile that is neither too dry
nor too sweet, appealing to a wide range of palates.

Ideal for any occasion, from an happy hour toast to a
main course pairing, this Prosecco Superiore matches
beautifully with appetizers, seafood, light pastas, and
soft cheeses.

ABOUT THE WINERY

UDO is a young farm nestled in Collalto, a small village in
the middle of UNESCO heritage hills of Conegliano-
Valdobbiadene. The name “GIARDINO AGRICOLO” means
agricultural garden. A garden is a place of peace and
well-being, where man and nature work harmoniously
together. This is the vision of UDO.
Embracing diversity, UDO hosts a harmonious blend of
animals, vineyards, orchards, woods, and wild meadows.
Here, nature's richness is nurtured with care and respect.

TECHNICAL INFORMATION
Grapes: Glera

Vintage: Non Vintage

Volume: 750mL

Alc. Volume: 11%

Appellation: Conegliano Valdobbiadene 

Prosecco Superiore DOCG

TASTING NOTES

The bouquet reveal perceivable citrusy notes that remind of citron and white spring flowers. 
The perlage is fine and lingering. The wine is dry and intense, revealing fresh aromas with uncommon 
versatility and finesse.

VINEYARDS AND WINEMAKING

Conegliano-Valdobbiadene Prosecco Superiore D.O.C.G.
can only be produced in a small hilly area, which benefits
from the cooler currents from the Alps in the north and
the milder currents from the Mediterranean Sea in the
south. The Glera grapes, are harvested quantities per
hectare to ensure superior quality.

After the harvest the grapes are pressed softly and the
first fermentation happen in a temperature controlled
tank. Sparkling then takes place using the Charmat
method for a minimum of 30 days.


