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LA SANTISSIHMA
FEAMCIACORTA

SONO: Spumante

SEDE AZIENDALE: Gussago (BS)

LE MIE UVE:
Chardonnay 100%

LE MIE PECULIARITA:

Giallo paglierino tenue, spuma soffice e
cremosa, perlage continuo.

Al naso sentori di frutta bianca, delicato
vegetale fresco aromatico e lievi note

di mandorla e pasticceria. Gusto morbido
con evidente freschezza e sapidita.
Affinamento sui lieviti: 30 mesi

Residuo zuccherino: 4/5 g/1

SERVIMI A: 8-10" C

ABBINAMI CON:

Ideale a tutto pasto, in accompagnamento

ad antipasti a base di pesce e salumi delicati,
verdure, formaggi freschi.

I MIEI RICONOSCIMENTE.
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CLUB CUVEE

CLUB CUVEE SATEN
Franciacorta D.O.C.G.

I AM: Sparkling wine
HEADQUARTERS: Gussago (BS)

MY GRAPES:
Chardonnay 100%

MY PECULIARITIES:

Straw yellow of medium intensity in the
color, soft and creamy mousse. Intense
bouquet with scents of exotic fruit, white
flowers, pineapple, barley malt biscuits.
The taste is soft with a very good freshness
and flavour.

Ageing on lees: for 30 months

Residual sugar: 4/5 g/l

SERVE ME AT: 8-10"C

MATCH ME WITH:

Ideal as an aperitif, it accompanies delicate
hors d’'oeuvres of fish, vegetables and fresh
cheese, pasta dishes with delicate sauces
based on vegetables and seasonal vegetables.

MY AWARDS!:
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