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Metodo Classico 12% ole.vol

Dosage 6 g/L

%

Pinot Nero « Chardonnay

The Pinot Nero does not undergo any aging in wood in order to highlight
its unique mineral characteristics that it gets from the soil. The presence of
Chardonnay helps in completing the interpretation of the territory.

The vineyards are located on the hilly ridge that follows Strevi to Castino; areas

located at an altitude between 250 and 450 meters above sea level.

The vineyords located in the Sessame area benefit from the continuous
presence of the "Marino" winds that arrive from the Ligurian coast, giving
the fruit a distinct complexity. Training system: Guyot « Plant density:
between 4000-5000 yield per hectare « Average production: 80 tons *

Average age of vines: 25 years

Harvest in late August, beginmng of Sepfember exclusively by p|ocing whole
bunches in cases * Coo|ing of grape bunches « Whole bunch pressing between
45-50% of initial weight « Cold static settling « Inoculation of selected yeasts
Cuvée maturation for seven months in stainless steel on its own yeast ¢
Malolactic fermentation does not take p\oce « Tirage between the months of

Apri| and May Togefher with the period of fruit and flower horves’ring..

Permanence on the yeasts for a minimum of 30/36 months « Dégorgement &
la glace after a minimum of 30/36 months + Ageing in bottle for a minimum
of 6 monthes.

The wine has a po|e straw color with mofching highhghfs while demonsfro’ring
a very fine and persistent per\oge. The nose reveals classic aromas of bread
crust as well as unique mineral notes of flint. As the wine acclimates to the
g\oss, the character of the cuvée emerges, conveying ye||ow fruit, currant,
delicate wisteria, and s|ighﬂ\/ roasted hazelnuts from Piedmont. The po|ofe is

crisp, savory, with a gooc| backbone.

X

It is recommended to go against the grain with this one, combining it with
main courses, prefercnb\y raw meats, fempura, seofood, and vegefob|es with
intense flavor. White truffle and aged cheeses are always welcome.
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