
Brut

WINE STYLE

Sweet

1 10 02 23 34 45 5

Dry Light Full bodied

ANALYSIS

Alcohol: 12,00 % vol.  

Total acidity: 6.0 g/l  

Residual sugar: 12 g/l

SERVING SUGGESTION

Temperature: 8 - 10 °C  

Pairings: Excellent as an 

aperitif, ideal with light 

first courses and main 

course fish dishes.

NOTES

Vegan  

Gluten Free

SIZES AVAILABLE

75 cl

ALLERGENS

Sulphites

WINE

Blanc de Blancs Brut

COUNTRY

REGION

Trentino

APPELLATION

IGT Vigneti delle Dolomiti

GRAPE

Chardonnay. Hand-picked.

The hills under vine near Roveré della

Luna, Trento and the Vallagarina 

valley.

After temperature-controlled 

fermentation, the wine undergoes 

second fermentation in pressurized 

tanks and prolonged maturation on 

the lees.

REFINEMENT

Sur Lies

DESCRIPTION

Persistent foam and perlage with 

extremely minute bubbles. Straw 

yellow in colour with greenish tinges. 

Fragrant, fruity nose with distinct 

hints of yeast (crusty bread). Mouth-

filling, pleasantly fresh palate, with 

an extremely balanced backbone.
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