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“You never forget your first love,” just like when, over time,
you taste a wine that becomes so familiar you can recognize it
without a second thought, making it part of your own wealth of
experience, knowledge, and personal intimacy.

In its “I Tradizionali” line, Bortolomiol wanted to pay homage
to  this  Valdobbiadene  Prosecco  Superiore  DOCG  Millesimato
Extra Dry with the name “Senior” because it has always been
the trailblazer, the firstborn, and as such, the first love.

The “Senior” is an extremely balanced Prosecco, distinguished
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by a great versatility that is already perceptible on the
nose: a breadth of aromas ranging from spring wildflowers to
summer fruit, with aromatic hints and very fine spices. An
identity that is now part of the unique personality of high-
quality Prosecco.

On the palate, it envelops with restraint and tingles with
just the right amount of acidity, encouraging another sip. Its
structure and roundness are good, particularly the perfect,
harmonious symbiosis between the nose and the palate. It has a
long and elegant finish.

To be tasted cold but not frozen to appreciate every single
aroma, perfect for a toast as an aperitif and then to bring to
the  table,  pairing  it  with  fried  small  fish  (frittura  di
paranza) or a dish of au gratin mollusks. The goal is to
complement its clean and pleasant style, which makes it even
more “Senior”!

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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