
VARIETY:
CHARDONNAY 70%  PINOT NOIR 15%  PINOT MEUNIER 15%

BRUT
VINTAGE: 2018

REGION: 
CIMISLIA (SOUTH)

AGEING: 
AT LEAST 36 MONTHS ON LEES 

APPEREANCE: 
CLEAR BRIGHT YELLOW WITH NUANCES OF STRAW.
DELICATE AND LIGHT BUBBLES 

NOSE:
PEAR, APRICOT, CITRUS, SUBTLE HINTS OF WHITE FLOWERS COMPLEMENTED BY
DISCRETE NOTES OF HAZELNUT AND BUTTERY BRIOCHE

PALATE:
FINE BALANCE BETWEEN THE FRESH FRUITNESS AND THE SUBTLE AUTOLYTIC
NOTES. THE FINISH IS LONG, CRISP

FOOD PAIRING:
IDEAL AS AN APERITIF BUT ALSO PAIRING WELL WITH CAVIAR, HARD MATURED
CHEESES, SEAFOOD DISHES (SOLE, CRUSTACEANS)

AWARDS:
GOLD MEDAL, MUNDUS VINI, 2021
GRAND GOLD MEDAL, CONCOURS MONDIAL DE BRUXELLES, 2024

SPECIFICATIONS: 
DOSAGE 9 G/L; ALC 12,5%%

As a limited edition release,

Reserve Brut is a rare gem that 

embodies the pinnacle of our 

winemaking expertise and reserved

for those who truly appreciated

finer things in life.

Produced according to the

Méthode Traditionnelle, this sparkling

receives its essence and distinctive 

character through secondary fermentation 

in the bottle, followed by a long 

maturation period on lees. 


