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Sommariva Brut Prosecco Superiore
Conegliano-Valdobbiadene DOCG

Prosecco is an American bubbly favorite—a whimsical

welcome in every glass. But, there’s also a serious side to Consorziodi Jutele
this sparkler that offers not only a pleasing price tag, but $0VAL0

the highest quality. This Prosecco is dubbed Superiore and J:’ Ik %
hails from the region of Conegliano and Valdobbiadene IEI 2
(DOCG is a stamp of quality guaranteeing the origin of the DOC G
wine). Sommariva’s deliciously juicy sparkler is made from T —
the glera grape variety grown on the area’s steep hillsides DAL 1876

about an hour’s drive from Venice. Crisp and refreshing,
it’s an ideal match for sushi, salads and fresh cheeses. Italy, $17

- Leslie Sbrocco, host of Check, Please! Bay Area




