
BRUT Blancs des Blancs

Origin

Wine making

Pairings and
serving

Tasting notes

Chardonnay 80%, Cortese 10%, Caricalasino (Barbera Bianca) 10%. Marenco vineyards in Strevi and Cassine.

Produced starting from hand-harvested grapes. Fermentation takes place in stainless steel tanks, while the second
fermentation takes places in pressure tanks, creating a fine and persistent bead. A long refinement on the lees
follows. 

Straw tending to golden yellow in color with lively mousse and fine perlage. The scent is intense, fresh and
persistent with floral notes and green apple and citrucy notes. Taste is soft, fresh, fine and well-balanced.

Lovely as refreshing aperitif and for special occasions. Pairs well with appetizers and first courses, also with fish
and Parmesan cheese. Try it with pizza. Open and serve at 6 - 8° C. 

Style and personality,long ageing on the yeasts


