
La Cuvée

For an elegant dance of aromas and 
flavors that captivates even the most 
demanding palates with lightness.

Origin of the Grapes: only the western hillside of 
Montello.
Grapes: Glera 65%, Chardonnay 30%, Incrocio 
Manzoni Bianco (6.0.13) 5%.
Alcohol content: 11°

Appearance: fine and persistent perlage
Pale straw yellow color with a light color
opalescence due to the integrality of the product.

Aromas: combines the ripe white fruit and flint 
typical of Prosecco Colli Asolani with a bouquet of 
exotic fruits typical of Chardonnay for a pleasant 
floral release like Rhenish Riesling (Incrocio 
Manzoni Bianco = Rhenish Riesling for Pinot 
Bianco).

Taste: graceful sapid with hints of ripe white fruit 
and exotic fruit, a light touch of flint from the terroire 
and a pleasant slow floral release, gift of the small 
but important presence of the Incrocio Manzoni.

Why La Cuvée
La Cuvée is the result of the experience of previous 
productions, which emphasizes the characteristics of 
flavor and elegance; easy and versatile drinkability, 
whispered complexity, ravishing and giving to every 
sip pleasantly transforming sensations. Sulié La 
Cuvée is a perfect companion of conviviality. 



Distributed by:  Leoricci Agroalimentare srl
Collalto di Susegana (TV) - Italia
Tel. +39 348 7010129
www.sulie.it  -  info@sulie.it

Sulié method
Integral sparkling wines on the yeast according to nature

Our pride is to bring to everyone the joy of a great sparkling wine produced according to nature, and to 
a careful consumer a lively sparkling wine where nature in its entirety presents the flavour of the varieties 
and those of the region refined by at least one year of rest on the yeasts.

Zero Sugar, Zero free Sulphurous as the corollary of a light sparkling wine in which aromatic grapes 
stand out from identifiable territories where the best productions are selected from year to year..

The process to create Integral Spumanti on Yeasts is a modern reinterpretation of an ancient process in 
which nature is the driving force behind the evolution of a wine living and aging in the bottle, preserving 
itself thanks to the natural power of antioxidants of the sediments produced by yeasts.

The exclusive novelty consists in the care with which the whole supply chain is followed: in the vineyard, 
in the cellar with the first fermentation and in the rigorous selection of yeasts.

The process starts from the choice of vines with a marked flavour, in typical territories in which the 
vineyard is identified year by year, according to climate conditions which are best meeting the needs of 
the Sulié Integral Sparkling Wine on the Yeast. 

Every year, once the optimal vineyard has been identified, our expert joins the farmer; from harvest 
to wine-making they work to obtain a better wine for the second fermentation preserving the typical 
flavour of both the variety and the territory.

In spring the wine is ready and our partner Carlo, with his experience and passion, begins the critical 
laboratory phase in which the yeasts are carefully cultivated for several generations, selecting, with the 
help of the microscope, the most suitable cells from the fermenting must. We only use native fermenting 
strains from the territory of the vines, in order not to change the final result with yeasts that could give 
extraneous aromatic qualities.

With the crescent moon of June, the wine is bottled for re-fermentation in the bottle.

Finally, after a maturation on the yeasts for at least a year, we have Sulié, the Light Integral Sparkling 
Wine ravishing with its “whispered” complexity and naturalness.

An easy-to-drink sparkling wine, which is alive thanks to its wholeness, which in the course of time does 
not skimp on pleasant surprises even to the most expert and demanding palates.


