
The union of purity and nobility of the finest grapes, without liqueur d'expedition. A period of post-
disgorgement aging further enhances the aromas and fragrances developed during bottle fermentation.

Type: Franciacorta DOCG Pas Dosé
Grapes: 100% Pinot Noir
Average Yield per Hectare: 60 q.li
Average Age of Vines: 20 years
Training System: Spur-pruned cordon
Winemaking: Soft pressing, fermentation in stainless steel with selected yeasts, partial fermentation and
aging in barriques, bottle refermentation
Average Aging: 60 months in the bottle
Number of Bottles Produced per Year: 10,000 numbered
Color: Straw yellow with green reflections
Perlage: Fine and persistent
Aroma: Fruity, citrusy with hints of honey and pastry
Flavor: Acidic complexity combined with a harmonious structure
Pairings: Fish or white meat main courses, elaborate first courses
Serving Temperature: 6/8°C
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