
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.

WINEMAKING : Soft pressing of the grapes and immediate refrigeration

of the must, to avoid fermentation. The must is then cold stabilized, filtered

and analytically checked. Finally, it is mixed with water, sugars, flavoring and

the preservative potassium sorbate, in a pressure tank, at low temperature.

Now the product is ready to be tangentially filtrated and bottled, under sterile

conditions. 

ENOLOGICAL CHARACTERISTICS : 

Froth: rich, with fine and lively bubbles. 

Colour: brilliant straw-yellow.

Bouquet: delicate, with light floral notes and fragrant hints of  peach and

aromatic herbs like sage.

Taste: crisp and refreshing, delicately fruity and pleasantly sweet.

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. 

It is an invitation to celebrate everyday. Born in the heart of the prestigious

Asti region, FELICITA captures the essence of Italian joy: spontaneous,

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.

SERVING TEMPERATURE : 9-11ºC

BEST BEFORE: 2 Years from bottling date

D O L C E
 S P A R K L I N G  N O N - A L C O H O L I C  D R I N K

0% alc.

750 ml


