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tation of the must and first fermentation at
controlled temperature with inoculation of
selected yeasts.

Maturation in steel tanks

for at least 4 months.

Charmat method. Maturation for one

Sparkli
paring month in contact with its own yeasts

(autolysis), which favours a release of
mannoproteins.

Pressure 5.90 bar

Total dry extract Extract > 16 gr./I

Perlage Fine

Taste-olfactory examination Fruity and floral with notes of ripe apple,
pear and white peach, jasmine on the
nose. Fine and delicate perlage, balanced
on the palate.

Serving temperature 6-8°

®11,5% Alcohol I

®5,8 gr/lt Total acidity I

®0,4 gr/lt Residual sugar [

o/s
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