
Cuvée: Chardonnay, Pinot Noir

Vintage: 2019

Vinification/Ageing: base wines aged in stainless steel tanks

Origin: Terlan, Eppan Berg

Soils: porphyry

Lees ageing: 60 months

Ageing potential: up to 2/5 years after disgorgement

Pairing: aperitif, versatile food wine

Net content: 0.75 l

Dosage: 1 g/litre

Alcohol: 12.5 % vol

A historic cuvée of Chardonnay and Pinot Noir that captures the essence of a single
vintage. Aged for at least 60 months on fine lees, this Riserva reveals remarkable
depth, finesse and expressive character. Delicate notes of citrus and ripe fruit
intertwine with hints of brioche and hazelnut, supported by a fine, elegant perlage.
A sparkling wine of clarity and depth, crafted for special moments.
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