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BRUT BLANC DE BLANCS

GRAPE VARIETY 7]

Chardonnay L A REA OF PRODUCTION
Upper Isonzo Valley

SOIL TYPE ==
Calcareous, gravel soils on a broad alluvial shelf

(60 metres above sea level) = TOWN o
San Lorenzo (Gorizia)

AVERAGE AGE OF VINES ==
More than 30 years

— VINEYARD

Vineyard management operations are carried out by
following the principles of sustainability, by choosing
PRODUCTION = low environmental impact active ingredients.

40-45 hl/ha on average

= TRAINING SYSTEM
Guyot 5.200-5.600 vines/ha

HARVEST

By hand after an accurate selection of the
grapes.

== VINIFICATION

Only free-run must, obtained with soft pressing, is used.
Fermentation takes place in 500-litre French oak barrels,
followed by maturation on the fine lees in the same barrels for
8 months, with frequent batonnage.

MATURATION ON LEES__|
AFTER TIRAGE
Minimum 36 months

—SERVING TEMPERATURE
6-8°C

SUSTAINABILITY =
We are actively committed to preserve:
territory - air - vineyards - water

Chardonnay is the soul of our Metodo Classico. Time guides our choices in vineyard and harvest. This Blanc de
Blancs is designed to be harmonious and seductive.
Very good as an aperitif, it can perfectly be paired to a whole meal.
It's hard to stop sipping it.

The tech sheets for any specific vintage is available upon request.
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GRAPE VARIETY =
Chardonnay

== AREA OF PRODUCTION
Upper Isonzo Valley

SOIL TYPE ==
Calcareous, gravel soils on a broad alluvial shelf
(60 metres above sea level).

— TOWN

San Lorenzo (Gorizia)

AVERAGE AGE OF VINES ==
More than 30 yearsi

— VINEYARD

Vineyard management operations are carried out by
following the principles of sustainability, by choosing low
environmental impact active ingredients.

PRODUCTION =
40-45 hl/ha on average

= TRAINING SYSTEM
Guyot 5.200-5.600 vines/ha

HARVEST =

A precision harvest in the oldest parcels of the

Jurosa vineyard.
= VINIFICATION
Only free-run must, obtained with soft pressing, is used.
Fermentation takes place in 500-litre French oak barrels,
followed by maturation on the fine lees in the same
barrels for 8 months, with frequent batonnage

MATURATION ON LEES_|
AFTER TIRAGE

Minimum 60 months

—SERVING TEMPERATURE

6-8°C
SUSTAINABILITY ==
We are actively committed to preserve:
territory - air - vineyards - water

If Chardonnay is the soul of our Metodo Classico, the Extra Brut is its emblem. Grapes harvested with precision from
the oldest parcels of the Jurosa vineyard, followed by five years on the lees, in pursuit of freshness, complexity,
power and elegance.

It can be great to accompany a whole meal, perfect with shellfish as well as with the flavours of the land.

The tech sheets for any specific vintage is available upon request.
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