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A deliciously fruity and dry
sparkling wine with melon, light
strawberry and citrus aromas
and  flavors. Full-bodied, tight
and fruity. Fresh finish. Serious

character to this.”

— James Suckling, November 2018
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ABOUT THE WINERY
Jeio is the fruit of two interwoven love stories. The first is that of generations of the Bisol
family who have faithfully cared for their vineyards. And within this same family, there is

the love of a wife who affectionately gave her husband Desiderio Bisol, the nickname “Jeio.”
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ABOUT THE WINE

Delicate rose color with fine and persistent perlage. Elegant, complex bouquet on the nose

with scents of rose, hints of fresh fruits and lychees. The sip is full, sapid, harmonious, with

a well-balanced acidity.

KEY SELLING POINTS

Jeio originates from a selection of vines chosen from plots scattered across the Prosecco hills

The Bisol Family is the Founding Family of Prosecco Superiore, Home of the Highest

Quality Prosecco Vineyards

Bisol is a Grower Prosecco, the estate completely controls production from Grape to Glass

TECHNICAL DETAILS

Varietal Composition: 50% Merlot, 50% Pinot Noir (made from mostly estate fruit)

Fermentation: Stainless-steel tanks for 15 days at 16° C (61° F)

Second Fermentation: Charmat method in autoclaves

Alcohol: 11.5%

| RS:10.0g/L | TA:55g/L




