
TYPE
Trentodoc Sparkling Wine

VINEYARDS
Chardonnay, Pinot Noir

LAY ON THE YEASTS
60 months

TEMPERATURES
6 / 8 °C

COLOUR
Golden in the visual impact, to emphisize the character of an absolute
protagonist among the Trentodocs.

SMELL
On the nose the fragrances range from bread crust to the vanilla tones of
white chocolate, as well as references to hints of aromatic herbs.

TASTE
The taste is slightly smoky, with hints of coffee, between hints of golden apple and the
citrus of mandarin. Fresh and lively, full and solid structure, sbsolutely fine and
persistent in the fine perlage.

FOOD COMBINATIONS
It contains the knowledge gained from our historical experience in the cellar, to obtain an
ideal wine for the flavours of the most attractive food; sparkling wine to be enjoyned in
satisfying convivial moments, from the greedy frugality of aperitifs to main dishes of the
cuisine, protagonist of traditions and creativity, dishes based on pasta (as well as
carbonara) and the countless variations of fish, white meats, including targeted end-of-
meal dishes. Leaving room for free fantasies of taste.

THE COMPANY
FOUNDATION YEAR

1976

BOTTLES PRODUCED IN ONE YEAR

120 000

TERRITORY

14 Ha

VINEYARDS

Chardonnay / Pinot grigio / Marzemino / Teroldego / Cabernet sauvignon / Cabernet
Franc / Moscato rosa / Pinot Noir / Pinot Bianco
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