
The base wines resulting from each harvest represent the result of a scrupulous

selection of only Chardonnay grapes, harvested at phenolic ripeness, and of

careful vinification. The bunches are harvested manually and treated with care

and delicately pressed. The Franciacorta bases obtained are transferred for

fermentation in temperature-controlled steel tanks. Here, the musts of the base

wines ferment and remain until the following February/March.

After this period, the wines are blended to guarantee balance and complexity to the

blend which will be bottled for the second fermentation in the bottle.

The aging on the lees continues for approximately 20 months. At the time of

disgorgement, the dosage is added, a mixture of must sugar and wine to obtain a

decidedly dry Franciacorta Brut (3.20 g/lt) but rich, harmonious and fresh.

Franciacorta produced with the SoloUVA Method, without the use of exogenous

sugars (cane sugar or beetroot), starting from phenolicly ripe grapes. During

second fermentazion and disgorgement, self-produced grape must is used,

respecting the integrity of the fruit and the valorization of the territory.

The color of Brut S.A. it is medium intense lemon yellow, with golden reflections.

On the nose it releases intense aromas of fresh fruit, such as apple, pear and lemon

zest, which give a fruity and fresh profile. Subtle floral background, with hints of

white flowers.

In the mouth it is dry, medium acidic with an enveloping consistency.

The fruity taste is persistent, with a harmonious balance between notes of apple,

pear and citrus fruits. The minerality gives depth and complexity to the overall

taste.

The finish is long and pleasantly dry, with a note of freshness that invites another

sip.

GRAPE VARIETY: CHARDONNAY
ABV: 12.00% 
DOSE: 3.20 G/L

Franciacorta Brut S.A. 

Serving temperature between 6 and 10°C.

Recommended pairings:

Fresh and light seafood appetizer, perhaps based on oysters, salmon tartare or shrimp. The elegance

and freshness of the wine contrast perfectly with the delicacy of the marine flavours, creating a

harmonious and refined combination.

Hard cheeses, such as Parmigiano Reggiano or Pecorino. The freshness and liveliness of Franciacorta

Brut S.A. they contrast with the complexity and flavor of the cheeses, creating a gustatory balance

that makes the tasting experience truly pleasant.

Spaghetti with clams, a classic of Italian cuisine, spaghetti with clams is a light and tasty dish that

pairs perfectly with the freshness and liveliness of Franciacorta Brut S.A.. The salty and delicate

flavor of the clams harmonises beautifully with the fruity and minerals of the wine, creating a

refined and balanced taste balance.


