
VINTAGE: 2023 11,5% VOL Made in Italy 

     

Denomination: Garganega Sparkling 
Wine Extra Brut   

Variety: Garganega 100%   

Vineyard: Barbarano Mossano   

Planting Year: 2015   

Yield: 80 q.li/ha   

Altitude: 150 m   

Exposure: NORD   

Soil: Limestone   

Fermentation: first spontaneous (with 
pied de cuv), second fermentation in 
autoclave for about 5 months   

Ageing: about 8 months on lees in 
steel after the first fermentation, in 
bottle for at least 1 year after the se-
cond   

Total sulphur dioxide: 50 mg/l   

  
     
Produced by: 
Adagio società agricola semplice (Villaga/Veneto/Italia)  
FB/IG: @adagiovini | www.adagiovini.it 
 

  

  

Tasting notes: crystal clear, straw yellow, quite consistent; 
fine, quite numerous and persistent bubbles; quite intense and quite 
complex with almond, mineral and fragrant notes; fresh and tasty; 
medium body  

Senza Pensieri 


