
Contratto

Blanc de Blancs Extra Brut 2019

SIZE 75cl
VINTAGE 2019
ABV 12.5%
GRAPE VARIETIES Chardonnay (100%)
CLOSURE Natural Cork
SKU CODE J3496119
EXPRESSION Sparkling & Champagne
COUNTRY Italy
REGION Piemonte
ALLERGENS Sulphur
SUITABLE FOR Vegans, Vegetarians
CLOSURE Natural Cork
PH 3.2
TOTAL ACIDITY 6.9g/l Tartaric
RESIDUAL SUGAR 0g/l
SKU J3496119

WHITE 
CHAMPAGNE & 

SPARKLING

ITALY PIEMONTE SUITABLE 
FOR VEGANS

TASTING NOTE

Intense, deep bouquet of white flowers, apple 
and citrus with purity and precision.

VITICULTURE

From Chardonnay vines in the Alta Langhe 
region. Under organic conversion.

VINIFICATION

100% Chardonnay, from the Bossolasco 
vineyard at >700m elevation.  The most 
delicate 'flower must' is used, from free-run 
juice, and after first fermentation, the still wine 
rests for 9 months in large vats.  After second 
(in-bottle) fermentation, lees-aged for three 
years.  Riddled entirely by hand and finished 
without dosage.

FOOD MATCHING

Risotto with Pecorino cheese, oysters and raw 
fish dishes such as sushi, sashimi and ceviche.


