ANNO DOMINI

VINEYARDS

Franciacorta DOCG BRUT

Vuosikerta;

Alue; Lombardia
Rypaéle; Chardonnay
Alkoholi; 12,5 %
Vari; vaalean keltainen- jossa vihertdvia heijasteita
Tuoksu; tyylikds, pehmea, miellyttava
Maku; elegantti, kuiva, samettinen, Viela nuori, upeat pienen pienet kuplat
Tarjoilulampétila; 6-8 °C
Ikdantymispotentiaali; 10 vuotta

Ruokasuositus; Mahtava sellaisenaan. Loistava herkille ruoille vaaleasta kalasta vaalean lihaan.

Viinissa kaytetyt Chardonnay-rypaleet on poimittu parhailta rinteiltd Erbuscon kylasta kasin. Viinia on kypsytetty
valikoiduissa hiivoissa 24 kk.
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hame and [enomination

Franciacorta O0CG Brut
Perbage
The wire fme and persistent
chssc Franpacoria fresh and 'r|.rp,. pbianed fom -‘J-:|.:'~u |:-:-"..:11I 15 5% v, :'q". NN ]:I'[ WINT
Clerdomnay grapes, fieored by secoly selected yeasts Diptirall serving temperstae G40 VIHETALD S
lor ower mone: than a 24 monsh penicd. Gastronomic matches
Brape variety eifect with delicate dshes based wpon wiite fsh and
100 Chadomay white meats
Drigin Fackaging
franciacora = made from 2 selection of Choandonnay prapes 15 d. champagnotta bottle supplied in cases of 6.

originarting from ighly rated hillside vineyards in the tman of
Erbumcn. Soil profile = chaloy and chiyey, Yield per bectam
401 00t thits besing the: moimum allowed by Law
Vinification

the prapes are caefuly seleceed by grading and by acidty
level, sty pressed and then frmented in steed wats o 2
{emperaitune conrolled 15°%16°C

Consenvation and aging

beest stored i 2 dark and dry celbar evamoment between 10
145 The structure and siegance of this wine guamntess
aqging up f A0 e,

Calow

soit yellos with resnish reflecims.

Houquet

very encompassing and fied o a pleasing sofiness

- 1T

dry and vebety. Young tasting despie the s=oondary
fermentation in the bottle and reminicent of ead ot

bath %o the mouth and the noss.
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