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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.”

ABOUT THE WINE

Mellow, elegant, flavored and true to the bouquet provided by its marked fruitiness.

KEY SELLING POINTS

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

e Only the best Glera grapes are selected from Bisol’s 35 plots in Valdobbiadene to make
the highly aromatic Jeio Brut

e Wine & Spirits Value Brands of the Year

TECHNICAL DETAILS
Varietal Composition: 100% Glera (made from mostly estate fruit)
Fermentation: Stainless-steel tanks for 15 days

Second Fermentation: Charmat method in autoclaves

Alcohol: 11.0% | RS:11.0g/L | TA:6.0¢g/L
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“A fresh and lively Prosecco with lots
of lemon and lime character, as well

as spiced pears. Medium body, lovely
Sfruit and a fresh finish.”



