
 

 

Extra Brut 

 
Grapes  

Chardonnay 60%, Pinot Nero 40% 

 

 

Aging on the lees 

90 moons 

 

Harvest  

Mainly 2011 with some additions of wines reserve of the 2010, 2009 and 2008 vintages  

stored in cement tanks 

 

Winemaking 

Chardonnay: pressing of the grapes with and spontaneous fermentation with indigenous yeasts  

Pinot Nero: one day maceration and spontaneous fermentation with indigenous yeasts  

At the end of fermentation the wines are assembled in a single cuvée 

 

 

Exogenous sulfur dioxide 

 Ø mg/l 

 

Natural sulfur dioxide 

 26 mg/l 

 

Taste 

Extra Brut with 3 g/l 

 

Produced bottles 

762 


