
MATURATION SUR LIES: 90 MONTHS MINIMUM
ALCOHOLIC CONTENT: 
SIZES: 750 mL

 
 

FOOD PAIRING:  ideal with culatello di Zibello and figs, tartare, red shrimp and even 
risottos or dishes with the prized ovule mushrooms. Excellent with backyard poultry in 
elegant recipes.

     intense coral with rare vivacity, full and integral, very fine and 
continuous.

  delicate peaty and light smoky hints, typical of our "Santissima" cru, 
wild blackberry and cassis; hints of honey.

                Firm and full, presenting a vinous, yet refined character; the rare ripeness of the 
grape is perceived, with a peaty aromatic return. Imperceptible dosage, with nice potential 
for further bottle aging.

AROMA:

TASTE:

COLOUR:

To date our only Franciacorta Rosé Riserva, born in a fine vintage and from a well-interpre-
ted vinification; during aging on the lees, its crystalline quality prompted us to continue 
waiting, aware of its great potential. 
A timeless wine, it does not hint at aging. A surprising rarity and one that opens new roads 
in the search for excellence with our crus.

TASTING NOTES

OPERAROSA BRUT ROSÉ RISERVA 2013

FRANCIACORTA DOCG
100% PINOT NERO


