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PRODUCER: Cantine Felicita in the Cellar of Costiglili D’Asti - Italy.
Located strategically in the Asti region (Piedmont), each bottle of Felicita
meets the highest DOC and DOCG standards.

E’ WINEMAKING: Soft pressing of the grapes and immediate
00363@3 refrigeration of the must. Then sugar syrup is added and fermentation
is carried on at low temperature, until the desired overpressure and
alcohol content are obtained. At this point fermentation is stopped by

refrigeration at -2°C, followed by filtration and bottling

a° ENOLOGICAL CHARACTERISTICS :
068 1 :
‘.‘ Froth: rich and persistent.

Colour: straw-yellow to very pale golden.

Bouquet: characteristic, distinct, delicate, with light floral notes and
fragrant hints of apricot, peach and aromatic herbs like sage.

Taste: aromatic with fragrant notes of peach, honey, and orange

blossom. Delicately sweet, balanced and softly sparkling.

FOOD PAIRING:

Refreshing drink for convivial breaks, excellent after a meal.

HISTORY : BORN IN ASTI, MADE FOR CELEBRATION.

This is not just a sparkling wine.
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It is an invitation to celebrate everyday. Born in the heart of the prestigious
D ofC. G =l S _._ ~ _ Asti region, FELICITA captures the essence of Italian joy: spontaneous,
rrosuET or iTaLY 7 elegant and shared Dolce Vita moments.

While traditional brands look to the past, we look to the consumer of today.

We blend the heritage of Italian winemaking with a modern, fashion-forward

aesthetic. Whether it's a toast with our classic Prosecco or a mindful
moment with our Alcohol-Free range, FELICITA delivers one promise:

Pure Italian Happiness.
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SERVING TEMPERATURE : 9-11°C

1% alc. @
750 ml ;



