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Estro di Piona Blanc, Spumante metodo Martinotti Charmat
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A GRAPES VARIETIES: Garganega, Trebbiano, Cortese,
= (Garganega ) Malvasia, Pinot bianco, Riesling e Chardonnay
1 2% ( Trebbiano ) ALTITUDE: 150/180 m.

AR ( Cortese ) EXPOSURE: south.

AATEE ( Malvasia ) SOIL NATURE: Moraine Hills.

F16% ( Pinot bianco ) CULTIVATION: spurred cordon.

fZBIlE (Riesling ) VINEYARDS’ AGEING: 10/20 years.

NR. OF STUMPS: 4500

HECTARE PRODUCTIVITY: 120 quintals.
HARVEST: From around the end of August.
VINIFICATION: careful picking of the grapes. Rasping.
Short skin steeping at low temperature. Soft pressing.
Fermentation at controlled temperature and ageing on

#ZN ( Chardonnay )
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TEIREe: 10-20 4 the fine lees in stainless steel tanks (temperature, time
FAvkECR: AW (G hiiE) 45004 of steeping and fermentation may vary according to the
AWEE: 120441 different kind of grapes). All the grapes are vinified
R\ H T separately.

fis 7 A RN E . MG T8 CHARACTERISTICS:  sparkling wine, Charmat
Rt BOEIN ). BUR R 7 SRR Martinotti method. Sparkling wine, light yellow-
AR O gE . RS AR 2R, coloured tone, bright, fresh and fragrant aroma, savoury,

AL Y RNk — R frfs  harmonious and vivid taste.

(7 A5 ZIRRE S R G SR, S TR f S v A o T it PAIRING: recommended as an aperitif, it is excellent
M AT R, DA A5 s AR A B B S 2B A4 between meals, goes well with all the dishes, both meat
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R E: 6-8° C

PFSRE: 12%
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