PICCINI
SPARKLING GLERA IN 20L KEGS!

With Piccini Sparkling Glera we take the opportunity to champion
the pure and fresh, light and fruity style of Italian bubbles.

PICCINI SPARKLING GLERA KEG

Marca Trevigiana IGT Sparkling Glera is a vibrant sparkling wine from "

L e T the Treviso province in Veneto, crafted from the Glera grape. It embodies the * “—
e region's rich winemaking tradition, offering an excellent alternative to
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S CONTAINS SULFITES Prosecco. Ideal for informal gatherings, it captures the essence of Veneto's . VENETO
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GLERA IGT SPARKLING WINE
LRSS GRAPE VARIETAL: Glera 100%
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Sor et N NG MR o el io B ER Ul APPELLATION: Marca Trevigiana IGT Sparkling Glera

GENERAL, WOMEN SHOULD NOT DRINK ALCOHOLIC BEVERAGES
DURING PREGNANCY BECAUSE OF THE RISK OF BIRTH
DEFECTS.  (2) CONSUMPTION OF ALCOHOLIC

BEVERAGES IMPAIRS YOUR ABILITY TO DRIVE A ALCOHOL SERVING TEMPERATU RE

CAR OR OPERATE MACHINERY, AND MAY

CCAUSE HEALTH PROBLEMS. 'l O .5% 500 F
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WINEMAKING o
The Sparkling Glera is produced through fermentation in stainless steel, followed by a secondary fermentation in pressurized tanks using
the Charmat (Martinotti) method. This process creates the wine's fine bubbles and light effervescence, typical of frizzante wines. N

TASTING NOTES

Bright straw yellow with greenish highlights, Piccini Sparkling Glera is a light- medium bodied wine. On the nose, it shows a flowery
bouquet and fruit, with delicate notes of green apple, pear, citrus, and a hint of white flowers. Its crisp acidity balances well with the soft
character making it a pleasant and easy wine to drink.

FOOD PAIRING
Perfect as an aperitif, it pairs well with light dishes such as fish-based appetizers, salads, grilled vegetables, and fresh cheeses. It's also an
excellent match for traditional Venetian dishes like soppressa trevigiana or radicchio di Treviso.

Check out Why You
PolyKeg" guarantees a perfect protection for the product and, thanks to the Should Try Wine on Tap:

0/yK8g® special spherical shape of the shoulder and of the bottom part, a higher
resistance to pressure. Being provided with top and base, it ensures
maximum resistance to shocks, excellent stackability and very good handling. TA P H E R E }

the format

e one-way keg in PET e colors: amber - green - silver - black e In compliance with EU and FDA guidelines
e "02 free", ready to be filled e upon request: INNER BAG for food use
e stackable keg e Compatible with existing filling machines e 20L=11.14" diameter x 19.84" max height
e working pressure: max. 3.5 bar  and dispensing systems 3.6 Ib (empty) ~47.41b (full)
e burst pressure: 10 bar ® 100% RECYCLEABLE
o The keg probe is made of high-quality stainless steel that is resistant to
fhe cou e ler chemicals, making it more sanitary than chrome plated brass keg couplers
o This stainless steel Sankey coupler is compatible with o The keg coupler body features a 55-psi pressure release valve that
all American D System Sankey kegs allows you to easily let the pressure out of the keg
e Clickable lever handle clicks up and down to engage e Universal for US based systems, fitted with 5/8” gas and beverage valve
the keg, making it more convenient than conventional e Fitted with pressure release valve
lever style keg couplers that need to be pulled out e Coupler kit comes with depressurizing tool & instruction card for recycling

before being pushed down
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