Sessantacampi, Prosecco Millesimato,
DOC, Brut, 2025
Luigino Zago Societa’ Agricola

The Zago family has grown grapes and
farmed land along the Piave River for over
150 years, but in 1973 decided to focus
exclusively on grapes and making wine.
The “little wagon” on the label evokes the
traditional method of selling wine in the
area.

Tasting Notes

This Prosecco is made from 100% Glera
grapes. Delicate notes of green apple and
spring flowers on the nose. The taste is
dry and crisp, and pleasantly fruity.

Region: Veneto

Classification: Prosecco DOC

Area of Production: Piave River, Treviso
Grape Variety: 100% Glera

Soil: Sandy, pebbly

Average Age of Vines: 20 years
Spacing of Plants: 100 plants per acre
Trellising System: Sylvoz

Production per Acre: 4 tons
Vinification: Temperature controlled
fermentation for 60 days.

Total Acidity: 5.6 g/l

Residual Sugar: 7 g/l

PH: 3.20

Alcohol: 11.5% Sessantacamp
Total Cases Produced: 580

Imported by John Given Wines, Inc.
www.jgwines.com Info@jgwines.com Telephone: 845.868.3203




