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Wine

Grape variety
Alcohol

Refining

Refining in bottle
Color

Parfume

Taste

Serving temperature

Combinations

GLASS

ORGANIC
PLASTIC METAL
PLASTIC METAL

Piemonte d.o.c. chardonnay
sparkling brut

Classic method

high quality wine
Chardonnay 100%

13,5° vol

In stainless steel tanks

12 months

Intense straw yellow

Slightly aromatic with hints of
persistent bread crust.

Persistent harmonious with hints
of exotic fruits with fine and
elegant perlage.

6 - 8 degrees.

Excellent for aperitifs, fish
dishes and dry pastries.

7
7= é%@@é’@



