
Vino Bianco Frizzante Secco

Solegro

COUNTRY
Italy

REGION
Emilia Romagna and Puglia

VARIETALS
Trebbiano

VINEYARD PHILOSOPHY
Solegro is made by Caviro — an agricultural cooperative that sources 
its grapes from more than 10k individual winemakers across seven 
regions in Italy, providing opportunities for small, passionate farmers 
across the country.
As Italy's largest winery, Caviro is highly committed to reducing their 
impact on the environment. As a result, they have received leading 
sustainability awards for their holistic approach to economic, social, 
and environmental sustainability.

AVAILABLE FORMATS
750 ml

TASTING & PAIRINGS
Appearance: Straw-yellow with brilliant greenish highlights.
Nose: Intense and fresh, with floral notes and hints of pear 
and apricot.
Palate: Soft and pleasant to the palate with freshness and delicate 
effervescence.
Pairing: Seafood appetizers, light cheeses, sushi and sashimi.
Serving Temperature: 50-53°F

ABV

10.5% Alc./Vol.

TOTAL ACIDITY

5-7 g/l - ph 2,9-3,5

NET DRY EXTRACT

about 28 g/l

RESIDUAL SUGAR

6 -10 g/l

HARVEST PERIOD
Mid-August to the end of August; by hand and mechanically.

VINIFICATION
Fermentation took place in 1,500hl tanks at 16–19°C 
for 8 days, followed by a second fermentation of 15 days, 
then the wine was stored in stainless steel tanks.

AGING
Aged 0-6 months in stainless steel.

ANALYTICAL DATA


