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* L~ FRANGIACORTA DOSAGE ZERD

VGRAPE: 50% CHARDONNAY — 50% PINOT NERO
ALCOHOL: 12.00% VOL.

TOTAL ACIDITY: 6.40 G/L

DRY EXTRACT: 21.00 G/L

PRESSURE: 6.10 BAR

REDUCING SUGARS: 1.50 G/L

PRODUCED WITH 50% OF CHARDONNAY GRAPES AND 50% OF PINOT NERO
GRAPES PICKED UP ONLY IN FAVORABLE CLIMATIC CONDITION. THE BASE WINE
MAKES THE FIRST FERMENTATION IN STEEL TANKS WHERE IT REFINES FOR 8
MONTHS AND THEN, AFTER THE BOTTLING, THAT IT IS IN APRIL, THIS
FRANCIACORTA PERFECTS ON THE YEAST FOR A LONG TIME, MORE THAN 36
MONTHS. AFTER THE DISGORGING, THIS WINE REFINES IN BOTTLES IN THE WAY TO
CONFER INTENSE FRAGRANCES AND AROMAS. THIS FRANCIACORTA IS A DOSAGE
ZERO, THAT MEANS THAT DURING THE DISGORGING WE ADD ONLY THE SAME
WINE. FULL-BODIED WELL-STRUCTURED TASTE, IT SHOWS STRAW YELLOW
COLOR WITH A WELL ACCENTUATED BY THE TIME, WITH A FINE AND CONTINUOUS
PERLAGE. THE NOSE IS COMPLEX, LINEAR AND CLEAN WITH SHADES OF
GRAPEFRUIT, PINEAPPLE AND TOASTED HAZELNUT. THE TASTE IS ROUND AND
DRY WITH A HINT OF ACIDITY THAT GIVES IT AN EASY TO DRINK. THIS
FRANCIACORTA IS SUITABLE WITH SEA CRUDITES, CRUSTACEANS AND FISH
DISHES.

FRANCIACORTA PRODUCED WITHOUT USING SUGAR, BUT ONLY WITH THE GRAPE
SUGAR THAT COMES FROM RIPE GRAPES. WE USE THIS GRAPE MUST PRODUCED
BY OUR WINERY FOR THE SECOND FERMENTATION AND DURING THE
DISGORGING.
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