
FRANCIACORTA MILLESIMATO

GRAPE VARIETIES:
70% Chardonnay - 30% Pinot Nero - Harvest 2021

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-harvested with selective picking of the clusters,
followed by gentle pressing in a pneumatic press. First
fermentation takes place in temperature-controlled
stainless steel tanks; 20% of the wine is aged in wood
until bottling.

AGING ON LEES:
At least 40 months

DOSAGE AT DISGORGEMENT:
0 g/L sugar addition

POST-DISGORGEMENT AGING:
3-4 months

ANALYTICAL DATA AT DISGORGEMENT:
Alcol: 12,5% vol
Total acidity: 7,00 g/L
Total sulfur dioxide less than: 60 mg/L (legal limit
maximun allowed 185 g/L)
Volatile acidity: 0,26 g/L
Ph: 3,08

ORGANOLEPTIC CHARACTERISTICS:
Bright golden yellow in color, with an exuberant and
persistent effervescence; the nose is intense and
alluring, with floral, spicy, and bread-crust notes. On
the palate, it is dry, elegant, and remarkably
persistent.
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