
BLANC DE NOIR 

Vineyard:

Appellation: Classic Method Sparkling Wine (VSQ)
Terrain: Ponca
Aspect: North/East
Grapes: 100% Pinot Nero
Pruning system: Guyot
Production/hectare: approx. 8000 kg

Winery:

The grapes are strictly harvested by hand to keep them intact
and avoid any loss of colour. They are then taken to the cellar
and immediately cooled. After the pressing phase, during which
only the free-run juice is obtained, the must is rested at a low
temperature  (between  0  and  3  degrees),  encouraging  natural
clarification. Fermentation is continued for as long as possible
so that the yeasts can synthesise the mannoproteins, which give
our Blanc de Noir the characteristic softness of great sparkling
wines with no added sugar. 7% of the juice ferments in wood,
where  it  is  enriched  with  lactic  acid  bacteria  that  have been
selected  in  our  barriques  over  the  years;  this  juice,  once
combined  with  the  part  aged  in  steel,  activates  malolactic
fermentation  in  the  rest,  making  the  acidity  of  the  sparkling
wine silky yet fresh at the same time. After resting until the first
warm days of spring, the wine is separated from the lees and
prepared for refermentation. Yeast is added at this stage; this
will  carry  out  the  second  fermentation,  giving  the  wine  its
fizziness and its characteristic notes of bread crust. After ageing
on the lees for 24 months or longer, the bottles are rotated and
gently  tipped  upside  down  to  prepare  them  for  the
disgorgement phase,  where the  yeasts  will  be separated from
the clarified wine.

Analytics data:

 ABV: 11.67%
Reducing sugars: 0.9 g/l
Total acidity: 6.10 g/l
Sulphur dioxide: 54 mg/l

Tasting card:

      Colour: Onion skin, amber highlights.
      Nose: Complex hints of red berries, notes of bread crust 
       through to more mineral notes of graphite and flint.

                              Flavour: Creamy perlage, pronounced acidity and dry taste. 


