
THE BASE WINE INTENDED TO CREATE THE NEFERTITI DIZETA MILLESIMATO DERIVES FROM THE
CAREFUL SELECTION OF A SINGLE HARVEST. ONLY CHARDONNAY GRAPES, HARVESTED AT
PHENOLIC RIPENESS, ARE USED. THE GRAPES ARE HARVESTED MANUALLY AND TREATED WITH
CARE AND GENTLY PRESSED. THE FRANCIACORTA BASES OBTAINED ARE TRANSFERRED FOR
FERMENTATION EXCLUSIVELY IN USED WOODEN BARRIQUES. HERE, THE MUSTS OF THE BASIC
WINES FERMENT, AND REMAIN UNTIL THE FOLLOWING FEBRUARY/MARCH. AFTER THIS PERIOD, THE
BASE WILL BE BOTTLED FOR THE SECOND FERMENTATION IN THE BOTTLE. AGING ON YEASTS
LASTS APPROXIMATELY 50 MONTHS. AT THE MOMENT OF DISGORGING, DOSAGE SYRUP IS ADDED,
A MIXTURE OF MUST SUGAR AND WINE TO OBTAIN AN EXTRA BRUT VINTAGE FRANCIACORTA WITH
2.80 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 COLOR IS BRIGHT AND LUMINOUS GOLDEN YELLOW, WITH REFLECTIONS THAT GIVE THE WINE
A VISUAL ELEGANCE.
ON THE NOSE, THE WINE OFFERS A COMPLEX AND INVITING AROMATIC BOUQUET. INTENSE NOTES
OF FRESH FRUIT EMERGE, SUCH AS APPLE, PEAR AND CITRUS FRUITS, ACCOMPANIED BY SUBTLE
FLORAL NUANCES AND A PLEASANT RIPE FRUIT NOTE THAT GIVES DEPTH AND COMPLEXITY TO
THE AROMATIC PROFILE.
IN THE MOUTH, FRANCIACORTA "NEFERTITI" IS DRY AND BALANCED, WITH A PLEASANT ACIDITY
THAT GIVES FRESHNESS AND LIVELINESS TO THE PALATE. THE SOFT AND CREAMY
EFFERVESCENCE ENVELOPS THE PALATE, WHILE THE PERSISTENT FRUITY TASTE REVEALS A
HARMONIOUS COMBINATION OF RIPE AND FRESH FRUIT. THE MINERALITY UNDERLINES THE DEPTH
AND COMPLEXITY OF THE WINE, WHILE THE LONG AND PERSISTENT FINISH LEAVES A PLEASANT
SENSATION OF FRESHNESS AND INVITES ANOTHER SIP.

GRAPE VARIETY: CHARDONNAY 
ABV: 12.00% 
DOSE: 2.80 G/L

Franciacorta Nefertiti Dizeta Extra Brut Vintage

Serving temperature between 6 and 10°C.

Recommended pairings:

Buffalo caprese with basil pesto and balsamic vinegar reduction. The intense and contrasting

flavors of the tomatoes and mozzarella harmonize with the freshness and complexity of the wine,

while the basil pesto adds a note of aroma and freshness to the dish.

Scampi cream risotto with crunchy courgette flowers, creamy, prepared with a rich scampi cream and

decorated with crunchy courgette flowers, offers a refined first course full of flavor that goes

beautifully with Nefertiti.

Grilled Wagyu Beef Tenderloin with Green Pepper Sauce and Melting Potatoes offers a rich, flavorful

main course that pairs beautifully with Nefertiti. The softness and rich flavor of the Wagyu beef

combine with the complexity and structure of the wine, while the green pepper sauce adds a note of

freshness and spiciness to the dish, completing the gastronomic experience in an elegant way.


