QBristol Farms

DISCOVER:

ITALY'S MOST ICONIC SPARKLING WINE

National Prosecco Day is celebrated on August 13th, and at Bristol Farms, we're spotlighting
this beloved sparkling wine all month long. Prosecco’s roots trace back to northeastern Italy,
where it has been crafted for generations in the hills of Veneto. Made primarily from the
Glera grape, it typically boasts bright flavors of green apple, pear, citrus, and white peach.

Prosecco pairs beautifully with warm-weather gatherings, outdoor brunches, backyard
celebrations, and leisurely evenings on the patio. From chilled seafood and light salads to
charcuterie and fresh fruit platters, Prosecco complements a variety of seasonal flavors.
While many are familiar with traditional Prosecco, Rosé varietals have become an exciting
addition to the category, offering delicate notes of strawberry, raspberry, and rose petals.

Whether you prefer a classic bottling or a vibrant Rosé rendition, both capture the easygoing
essence of summer. National Prosecco Day may last just 24 hours, but this sparkling wine is
worth sipping all year long!

Jennifer Olivera, Master Sommelier 1, Bristol Farms Category Buyer Wine & Spirits

NOBILISIMA PROSECCO
REG $1899 SPECIAL $1299

ADAMI PROSECCO
REG $26.99 SPECIAL $2299

RUFFINO ORGANIC PROSECCO
REG $2399 SPECIAL $1999

LA GIOIOSA PROSECCO ROSE
REG $1499 SPECIAL $1099

PIZZOLATO SPUMANTE ROSE
REG $1999 SPECIAL $1499






