
PROSECCO VALDOBBIADENE BRUT JEIO BISOL NV 75CL

Colour:
White

Vintage:
Non Vintage

Producer:
Bisol

Country:
ITALY

Region:
VENETO

Product code:
8BIS1BNV

Availability:
In Stock

Grape Variety:
90% Prosecco, 6% Pinot Bianco,
4% Verdiso

Tasting Notes:

This non-vintage wine is in many ways quintissential Prosecco: Brilliant straw yellow and an extremely fine, vivacious mousse. Full of lively,
crisp apple and sherbetty fruit. Very good.

Awards and credentials:
Class Magazine 

"A new product from Bisol that represents
very good value (Pearl in London sells it)... Fairly intense honeysuckle
aroma, good mouthfeel and plenty of fresh
fruit flavours. Ideal for using in cocktails."

www.wine-pages.com 

"This non-vintage wine is in many ways quintessential Prosecco: straw coloured and filled with gentle effervesence, and full of lively, crisp
apple and sherbetty fruit. Very good."

Independent on Sunday 

"Typical pale-straw colour, gentle fizz, mild-mannered acidity. Aperitif for the refined mind. 11.5 per cent alcohol."

The Sunday Herald 

"...has an immediate floral, honeysuckle character that is swiftly followed by fresh, ripe pears and tangy citrus flavours. This is smooth and
easy to drink, but not without structure and length."

Wine International 

"Wow! Does this have a drop of peach extract? Almost a ready-made bellini, and actually quite appealing!'



Scotland on Sunday 

"Gentle and delicate with a slightly sweet, fresh apple character."

Observer Food Monthly 4 stars

"Peachy with very good acidity. I would recommend this one, it would be perfect as an aperitif."

DailyTelegraph 

"...this is utterly scrumptious, with hints of pears and white peaches on the palate."

Vinification Details:

Regional info:

Prosecco is both the name of the grape, and of the wine made from it in the DOC Prosecco hillsides around Valdobiaddene and Conegliano
(Veneto), in the northeast of Italy, and as generally less distinguished IGT wines from the plains. The Prosecco grape variety has been
cultivated here for at least two centuries, and possibly a lot longer, if it is the same as the Pucino grape of Roman times, which is thought to
be the case. Bisol, a family-owned company, based in the little town of Santo Stefano, may have been here for just as long as their grape,
with a family history that reaches back to at least the 16th Century, when their presence in the region was recorded by a local census. It was
Eliseo Bisol who set the family on the road to Prosecco stardom, however, when he began to vinify the grapes the family had been growing
for centuries, changing their profile from farmer to winemaker. This he did in 1875, at the age of twenty, but despite his tender years the
business was a success and Bisol entered the Twentieth Century on top form. In 1923 the estate passed to his son, Desiderio, who expanded
and reorganised, before passing the mantle to the third generation, Eliseo's grandchildren, who now run the business with assistance from
their own sons.
The Bisol estate is spread over 50 ha of Prosecco DOC vineyards lying between the towns of Valdobbiadene and Conegliano, which mark
the limits of the DOC zone. This is a remarkable size in a region where the typical business model is more one of a smallholding, the typical
vineyard size a mere hectare. In addition, the estate includes 3 ha of vines on the prestigious Cartizze hill, the highest and most prized slopes
in the region. These are carefully managed sites, with the Bisol estate undergoing green harvesting and yield reduction each year, the
emphasis being on securing a product of suitable quality for demanding export markets, as well as nearby Venice and other nearby towns,
which soak up a lot of their local fizz.

Jeio Valdobbiadene Brut is the entry level wine, blended from the Bisol vineyards, on high, south facing slopes up at 250m.

Producer Information:

The beautiful Valdobbiadene region in the hills above Treviso (there is no finer location for an al fresco four course lunch than Bisol's Duca
di Dolle farmhouse) is home to one of the world's most popular sparkling wines. More and more people are discovering its light, fresh style
and the Bisol family are masters of the genre. All the fruit comes from their own land (something which is extremely rare in the region), and
they have centuries of experience. They own a significant parcel of the Cartizze hill, reputedly the most expensive vineyard land in the whole
of Italy, from which they make their superb flagship wine. From humble Jeio up to the Cartizze itself, the wines are quality from toe to tip.



Technical info:

ageing potential
enjoy now

makers name
Desiderio Bisol

total acidity
5.5g/l

classification apellation
DOC Prosecco di Valdobbiadene

organic
False

vegans
False

climate
Continental

residual sugar
9g/l

vegetarians
True

food match
Canapes and all sorts of food

soil
Clay and lime

vineyard name
Conegliano, Rolle, Farra di Soligo


