
FRANCIACORTA ROSÉ AMBROSÉ MILLESIMATO

GRAPE VARIETIES:
100% Pinot Nero - Harvest 2022

TERROIR:
Soil: Deep Moraine 
Training System: Guyot
Planting Density: 4.500 vines/ha
Yield per hectare: 90 q.li/ha - 5.400 liters of most

HARVEST PERIOD:
End of August

VINIFICATION:
Hand-picked with cluster selection, gentle pressing in
pneumatic press. First fermentation in stainless steel at
controlled temperature, with 20% aged in wood until
bottling.

AGING ON LEES:
At least 30 months

DOSAGE AT DISGORGEMENT:
2.5 g/L sugar addition

POST-DISGORGEMENT AGING: 
3-4 months

ANALYTICAL DATA AT DISGORGEMENT:
Alcol: 12,5% vol
Total acidity: 7,1 g/L
Total sulfur dioxide less than: 60 mg/L (legal limit
maximun allowed 185 g/L)
Volatile acidity: 0,25 g/L
Ph: 3,07

ORGANOLEPTIC CHARACTERISTICS:
Intense and delicately fragrant bouquet, with notes
of small red fruits, currants, wild strawberries, and a
pleasant smoky hint. On the palate, it is full-bodied,
well-rounded, and pleasantly soft.
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DENOMINATION:
Franciacorta DOCG


