
GRAPE VARIETY

Glera

Naturally effervescent, displaying a 

harmonious fusion of flavours, 

balancing zesty citrus, crunchy pear 

and white peaches. Light and 

refreshing, NX GEN Prosecco is the 

perfect accompaniment for 

celebrations and cherished moments.

VINTAGE

NV

COLOUR

Light straw with fine beaded gas 

bubbles.

NOSE

Aromas of pears, apple blossom

and hints of honeycomb explode in

the glass.

PALATE

The palate exhibits the crisp apple

characters which are balanced with

silky sweetness and natural acidity.

There is beautiful chalky texture

running through the wine providing

a light savoury finish.

WINEMAKING

Once fermentation is complete, the 

wine is moved to a tank where we add 

sugar and yeast to start a second 

fermentation and seal the tank to trap 

the carbon dioxide, creating the pearl 

bubbles or beads. After this process, 

we will filter and bottle the wine.

WINE ANALYSIS

Alc/Vol%: 10.5%

FOOD MATCHING

With the social nature of the sparkling 

wine, it is best served with canape’s, 

mild soft cheeses and charcuterie 

boards. Try it with some prosciutto-

wrapped dates and enjoy.

The light and bright nature of the wine

also allows it to pair well with pastas,

especially a basil pesto pasta with 

some fresh parmesan. The wine will 

cut through the oiliness with ease.

WINEMAKER

Mark Jamieson

NX GEN Prosecco

NX GEN wines are for the next generation of wine drinkers. A range of vibrant, 

smooth and fruit driven wines, showcasing classic varietals and crafted for 

immediate enjoyment. 


