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SUPERIOR GOLDEN BRUT Riserva 2004
Franciacorta D.0.C.G.

Vintage: 2004
Disgorged: March 2012
Grape variety: 100% Chardonnay

Vineyard location: Ome - altitude 350 m a.s.1.

Soil: chalk — maristone rich in clay

Training system. Guyot and Spurred Cordon

Planting pattern: 2 m x 0,8 m — 6.000 vines per hectare
Yield: 100 quintals per hectare (10 ton/ha)

Vinification: The selected grapes are picked by hand, put into 20 kg cases
and refrigerated at 5°C for 12 hrs.

Then the grapes are soft pressed. Fermentation takes place in stainless steel
tanks at controlled temperature. Selected yeasts are added.

Ageing: lin stainless steel tanks for 7 months before bottle fermentation.

The “Tiraggio™ is performed in April, then the wine ages on the lees for

/ years before disgorging

Winemakers: Vanessa Verdoni and Fabio Bigolin

Analitical data:

Alcohol: 12,40 %vol

Total acidity: 6,20 g/! (tartaric acid)
Residual sugar: 5,0 g/I

Malolactic fermentation 100%

Our Brut Riserva Franciacorta DOCG in the most precious of bottles. It has

alternating shiny and opaque visual effectsand a 24k gold decoration, a
golden capsule and a label that has been engraved onto the opaque glass,

made even more precious by the 24k gold crowns.

Production: 2.000 bottles/year

Bottle size: 0,751
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