
THIS WINE IS PRODUCED WITH CHARDONNAY GRAPES FROM THE 2007 TO 2014 HARVESTS. PART
OF THE BASE WINE FROM THE NEW HARVEST FERMENTS AND MATURES IN BARRIQUES FOR
APPROXIMATELY SIX MONTHS, A STEP THAT ADDS COMPLEXITY AND ROUNDNESS TO THE
AROMATIC PROFILE. THIS FRANCIACORTA IS PRODUCED EVERY YEAR, ADDING PART OF THE
VINTAGE WINE OF EACH NEW VINTAGE TO THE MOTHER TANK "VENDEMMIA ZERO".
THE AGING ON YEASTS CONTINUES FOR ABOUT 50 MONTHS. THE DOSAGE IS 1.40 G/LT.

FRANCIACORTA PRODUCED WITH THE SOLOUVA METHOD, WITHOUT THE USE OF EXOGENOUS
SUGAR (BROWN SUGAR OR BEET), STARTING FROM PHENOLICLY RIPE GRAPES. SELF-PRODUCED
GRAPE MUST IS USED IN REFERMENTATION AND DISGORGING, RESPECTING THE INTEGRITY OF THE
FRUIT AND THE ENHANCEMENT OF THE TERRITORY.

THE BRILLIANT GOLDEN COLOR, THE RESULT OF THE ENCOUNTER BETWEEN VARIOUS VINTAGES,
REFLECTS ITS RICHNESS AND HISTORY. ON THE NOSE, IT OPENS WITH COMPLEX AND ENVELOPING
AROMAS OF RIPE FRUIT, CANDIED CITRUS FRUITS AND DELICATE FLORAL HINTS, WHICH BLEND
HARMONIOUSLY WITH FRESHER NOTES.
IN THE MOUTH, IT REVEALS AN EXTRAORDINARY STRUCTURE AND A CREAMY SOFTNESS,
SUPPORTED BY A LIVELY ACIDITY THAT GIVES FRESHNESS AND VITALITY TO THE PALATE. THE
PERSISTENT FLAVORS OF DRIED FRUIT, APPLE AND SPICES INTERTWINE ELEGANTLY, LEAVING A
LONG AND SATISFYING SENSATION OF FULLNESS.

GRAPOE VARIETY: CHARDONNAY 
ABV: 12.00% 
DOSE: 1.40 G/L

Franciacorta Vendemmia Zero Pas Dosé

Serving temperature between 6 and 10°C.

Recommended pairings:

Milanese ossobuco with Milanese risotto, a traditional Lombard dish, a masterpiece of richness and

flavour. The ossobuco, slowly braised with white wine and herbs, goes perfectly with the complexity

and structure of the Vendemmia Zero. The Milanese risotto, prepared with saffron and meat broth,

adds further richness and creaminess, completing the culinary experience in a delicious way.

Sliced   beef with rocket and flakes of Parmigiano Reggiano, a simple but tasty dish that highlights the

quality of the meat and pairs beautifully with the Vendemmia Zero. The tenderness of the sliced   beef,

accompanied by the freshness of the rocket and the richness of the Parmigiano Reggiano flakes,

harmonizes with the structure and complexity of the wine, creating a perfect pairing of flavors and

textures.

Risotto with white truffle, offers a luxurious and refined combination with the Vendemmia Zero.

The intense and aromatic flavors of the truffle combine with the richness and complexity of the wine.


