Provetto

Other
Provetto Brut

Provetto is the Italian term for “skilled and experienced”. Provetto wines
are an interesting combination of Spanish grapes and Italian wine-
making style with a refreshing touch of bubbles.

Provetto Brut is a delicious sparkling wine made from selected grapes
that have been handpicked on hot sunny days. Gentle citrus notes and
soft refreshing bubbles make of this the ideal wine to share with friends
on a day to day celebration. A lively fizz, perfect for celebrating the
everyday.

Region

The area of Castilla-La Mancha, located in the central plateau of the Iberian
Peninsula, is the world’s largest vineyard. Varietal wines, grape juice and
sangrias are produced in this vast wine region. Airen and Tempranillo are the
most typical grapes from this area.

VARIETY STYLE
Viura and Airen Sparkling white wine
ALCOHOL GRADUATION SERVING TEMPERATURE
10.5% Best served chilled (6-9°C)

Tasting Notes

Pale yellow in colour with fine consistent bubbles. A combination of toast, white
fruits and fresh grass aromas with a palate of citrus fruits, a good acidity level
and a pleasant texture.

Food Pairing

To go exclusively as an aperitif for fish or seafood dishes. Delicious with
Japanese food, nuts, cheese or even desserts.

Technica Information

A sparkling wine based on a traditional white wine produced with the most modern wine making technology to ensure
maximum quality. Then, just the right amount of carbon dioxide is added to obtain a fine and elegant bubble, the desired
acidity and a fruity expression.

Awards

SILVER
2025 The Global Masters Sparkling: Provetto Brut
2025 Japan Wine Challenge: Provetto Brut

Félix Solis Avantis



Provetto

Region

The area of Castilla-La Mancha, located in the central plateau of the Iberian
Peninsula, is the world’s largest vineyard. Varietal wines, grape juice and
sangrias are produced in this vast wine region. Airen and Tempranillo are the
most typical grapes from this area.

VARIETY STYLE

Tempranillo Sparkling rosé wine
ALCOHOL GRADUATION SERVING TEMPERATURE
10.5% Best served chilled (6-9°C)
Tasting Notes

Pink in colour, the wine has fine and persistent bubbles. Aromas include a
combination of strawberry and other summer berry fruit characters, with a
lightly refreshing palate. A sweet texture and moderate acidity.

Food Pairing

An ideal companion to seafood and salads. smoked salmon, oysters and light
cheeses.

Technical Information

A sparkling wine based on a traditional rosé wine produced with the most modern wine making technology to ensure
maximum quality. Then, just the right amount of carbon dioxide is added to obtain a fine and elegant bubble, the desired
acidity and a fruity expression.

Awards

GOLD
2019 Portugal Wine Trophy: Provetto Rosado Sec
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