WHAT’S IN IT?

VINTAGE

Tantinel

Non Vintage

Prosecco Masters UK
2019; Silver Medal
Prosecco Masters UK
2018; Silver Medal

ArossO

FINE WINES

Prosecco Extra Dry DOC

PRODUCER'S STORY

Fantinel company was born in 1969 from the passion
of Mario Fantinel, a well-known hotelier and
restaurateur in Northern Friuli. Love for wine was
soon inherited by his sons Luciano, Gianfranco and
Loris who expanded the family property, acquiring
the vineyards in the best areas of Friuli Venezia
Giulia.

That small agricultural company today, with the third
generation of the family represented by Marco, has
become an internationally prestigious winery,
ambassador of Friulian winemaking art in the world.
Its pulsating heart is in Tauriano, near the ancient
village of Spilimbergo. Here stands an elegant winery,
dealing with the management of over 300 hectares of
vineyards divided into the renowned Grave,
Prosecco, Collio and Colli Orientali DOC zones.

WHAT HAPPENED IN 2020?

Harvest 2020, decreasing quantity but excellent
quality.

The harvest will start from August 20, with a delay of
about a week compared to 2019. Estimated reduction
of 5-10%.

WHAT DOES IT TASTE LIKE?

Soft and velvety. Attractive straw-yellow appearance
with a fine, persistent bead. Delicate floral tones on
the nose and a pleasurably soft, velvety mouthfeel. A
consistently popular, lively, classic sparkling wine
perfect for any festive occasion.

WHAT TO DRINK IT WITH?

Aperitifs and desserts. Perfect for a festive glass
between meals.



