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Bortolomiol is a prestigious and world-renowned sparkling wine
house  that  has  enriched  its  production  lines  with  the
introduction of “I tradizionali”: a line of vintage Prosecco
Superiore DOCG wines.

Within the “I tradizionali” range, Bortolomiol has rightfully
included, based on its history and tradition, the Dry version:
a Prosecco Valdobbiadene with a natural residual sugar level
of over 20 grams per liter. This Prosecco is named “Maior” not
only for the numerous prestigious awards it has earned but
also for the recognition received from consumers, who are the
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irreplaceable foundation for the growth and credibility of any
brand.

A beautiful and vibrant color shines in the glass: a well-
defined yellow, accompanied by an explosion of lively bubbles
that release pleasant aromas of mango and pineapple, along
with notes of spring jasmine and orange blossom.

Given its sugar content, it is not intended as an aperitif.
The palate is full and enveloping, with a finish that is
memorable for its intensity and pleasantness. The “Maior” is
also surprisingly drinkable; do not mistake it for a dessert
wine. You will be pleasantly surprised when pairing it with
sushi and soy sauce or with pickled pike (luccio in carpione).
It can also be wonderfully enjoyed with desserts made from
almond paste, figs, and raisins, or simply with dried fruit.

In any case, it is a great sip for a satisfying end to a meal.

Company Profile
Having  always  been  a  point  of  reference  on  the  Prosecco
panorama, the Bortolomiol winery is based in Valdobbiadene, in
the heart of the Conegliano Valdobbiadene Prosecco Superiore
DOCG appellation area. The sparkling winemaking company was
founded by Giuliano Bortolomiol in the 1940s, although the
family tradition dates back to 1760. Giuliano, who graduated
from  the  Conegliano  School  of  Oenology,  was  the  first  to
create a Prosecco brut. Today the winery is run by sisters
Elvira, Maria Elena, Giuliana and Luisa Bortolomiol, who are
committed  and  passionate  about  carrying  on  the  family
tradition, making continuous investments into technology and
overseeing the entire production process. Aided by a team of
oenologists, the Bortolomiol sisters focus their attention on
sustainable projects that safeguard mankind and the land.
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