
 

 

12 ,5% Vol .  
 
Grechet to ,  Chardonnay .  
 
Dozza  e  Imola .  
 
Guyot .  
 
Co l l ina re ,  med io  impasto  e  a rg i l loso .  
 
100- 190m s . l .m .   
 
100q l .  
 
Selez ione manua le  del le  uve .  
 
Maceraz ione e  fe rmentaz ione a  f reddo 
de l le  uve .  Spumant izza to  con  metodo 
c lass ico  mi l les imato .  
 
6  mes i  in  t ina ie  e  o l t re  24  mes i  su i  l iev i t i  
in  bot t ig l ia .   
 
6  mes i  in  bot t ig l ia .   
 
Br i l lante ,  g ia l lo  pag l ie r ino  in tenso e  lumi-
noso .  
 
Abbastanza  in tenso ,  complesso con dec isa  
f ragranza  che r icorda scorze  d i  agrumi  e 
c rosta  d i  pane .   
 
Secco ,  pers is tente ,  abbastanza  ca ldo e  de-
l ica to .  Morb ido e  avvo lgente ,  e legante  a l  
pa la to  con  p iacevo l i  r icord i  d i  mandor le .  
 
6° -8 °C .  
 
A  tu t to  pasto .  Par t ico la rmente  ind ica to 
con  aper i t iv i ,  sa lumi ,  fo rmagg i ,  ant ipast i  d i  
pesce  e  a  tu t to  pasto  esc luso  ca rn i  rosse .  

Grado alcolico 
 

Uve 
 

Territorio 
 

Impianto 
 

Terreno 
 

Altimetria 
 

Resa per ettaro 
 

Vendemmia 
 

Vinificazione 
 
 
 

Maturazione 
 
 

Affinamento 
 

Colore 
 
 

Profumo 
 
 
 

Sapore 
 
 
 

Servire a  
 

Abbinamenti 
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12 ,5% Vol .  
 
Grechet to ,  Chardonnay .  
 
Dozza  and Imola .  
 
Guyot .  
 
Med ium- textured ,  c layey ,  h i l l s ide  so i l .  
 
100- 190m above sea  leve l .  
 
100q l .  
 
The  g rapes  are  se lected  by  hand .  
 
Macera t ion  and fe rmenta t ion  o f  the  g ra -
pes  a t  cont ro l led  low tempera tures .  Con-
ver ted  in to spark l ing  w ine  by  the  c lass ic  
mi l lés imé method .  
 
6  months  in  the  fe r menta t ion  room.  24 
months  on  yeasts  in  the  bot t le .  
 
6  months  in  bot t le .  
 
Br ight ,  in tense  and luminous pa le  ye l low .  
 
Fa i r l y  in tense ,  complex  w i th  a  dec is ive  
f ragrance remin iscent  o f  c i t rus - f ru i t  pee l  
and bread crusts .  
 
Dry ,  pers is tent ,  fa i r l y  warm and de l ica te .  
Smooth  and enve lop ing ,  e legant  on  the  
pa la te  w i th  p leasant  h in ts  o f  a lmonds .  
 
6 ° -8 °C .  
 
A nob le  w ine  to  en joy  th roughout  a  mea l .  
Great  as  an  aper i t i f  o r  pa i red  w i th  co ld 
cuts ,  cheese ,  f i sh  s ta r te rs  and throughout  
the  mea l  except  red  meats .  
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Alcohol by vol. 
 

Grape varietal 
 

Region 
 

Planting scheme 
 

Soil 
 

Altitude 
 

Yeld per ha. 
 

Harvesting method 
 

Vinification 
 
 
 
 

Maturing process 
 
 

Ageing 
 

Colour 
 

Bouquet 
 
 
 

Flavour 
 
 
 

Serve at  
 

Food pairings 


