Berlucchi

Franciacorta Blanc de Blancs 2018

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75cl

2018

12.5%

Chardonnay (100%)
Natural Cork
M6756118

Sparkling & Champagne
Italy

Lombardia

Sulphur

Vegans, Vegetarians
Natural Cork

3.2

6.59g/l Tartaric

Og/l

M6756118
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WHITE ITALY LOMBARDIA SUITABLE
CHAMPAGNE & FOR VEGANS
SPARKLING

TASTING NOTE

Generous and deep, offering ripe apricot and
melon, and candied apricot, then concluding
on a rich note of black liquorice and pan
brioche. An impressive structure bolsters crisp
acidity, while a tangy finish creates a taut,
dynamic conclusion that promises significant
longevity.

VITICULTURE

Chardonnay (100%), grown in the central
parcel of the estate Arzelle vineyard, planted
to a high density of 10,000 vines/hectare.

VINIFICATION

The clusters are given a gradual, gentle
pressing, yielding multi-quality fractions of
must. Fermentation is in stainless steel, then
the finest lots of wine mature 6 months sur lie
in oak barrels.

FOOD MATCHING

Perfect throughout a meal: it heightens the
flavours of elegant aperitif assortments,
seafood dishes, risottos, main courses of fish,
poultry and veal, and medium-aged cheeses.
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WINES & SPIRITS



