MATURATION SUR LIES: 20 MONTHS MINIMUM
ALCOHOLIC CONTENT: 12-12,5% VOL
SIZES: 750 mL, 1500 mL

FRANCIACORTADOCG
100% PINOT NERO

TASTING NOTES

COLOUR: faint gold with straw reflections, brilliant and crystal clear. Mousse
soft and creamy.

AROMA: pinot noir in its typical "winy" and red fruit expression is noted.

TASTE: good structure and fullness, firm, complex and mineral.
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FOOD PAIRING: ideal with first courses of Italian and Franciacorta cuisine such as ragus,
risottos, and stuffed pastas; cured meats and medium-aged cheeses.




