
THE BASE WINES DERIVED FROM EACH HARVEST ARE THE RESULT OF A SCRUPOLOUS SELECTION
OF CHARDONNAY AND PINOT NOIR GRAPES, HARVESTED AT PHENOLIC RIPENESS.
THE GRAPES ARE HARVESTED MANUALLY AND TREATED WITH CARE AND GENTLY PRESSED. THE
FRANCIACORTA BASES OBTAINED ARE TRANSFERRED FOR FERMENTATION IN THERMO-
CONDITIONED STEEL TANKS. HERE, THE MUSTS OF THE BASIC WINES FERMENT, AND REMAIN UNTIL
THE FOLLOWING FEBRUARY/MARCH.
AFTER THIS PERIOD, THE ASSEMBLING OF THE WINES TAKES PLACE TO ENSURE BALANCE AND
COMPLEXITY OF THE BLEND WHICH WILL BE BOTTLED FOR THE SECOND FERMENTATION IN THE
BOTTLE.
THE AGING ON YEASTS CONTINUES FOR ABOUT 20 MONTHS. THE DOSAGE IS EXTREMELY LOW,
1.5G/LT AND THE RESULT IS A CRISPY, STRUCTURED AND MINERAL FRANCIACORTA.
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 WINE HAS A STRAW YELLOW COLOR. ON THE NOSE, THE WINE REVEALS A COMPLEX AND
INVITING BOUQUET. FRESH AND CLEAN NOTES OF GRAPEFRUIT AND PINEAPPLE EMERGE,
OFFERING AN EXPLOSION OF FRESHNESS AND LIVELINESS; IN ADDITION, THERE IS A SUBTLE BUT
PERSISTENT PRESENCE OF PINOT NOIR, WITH SUGGESTIVE NUANCES OF RIPE BERRIES AND A
DELICATE SPICINESS, CONTRIBUTING TO THE RICHNESS AND TO THE OVERALL AROMATIC
COMPLEXITY. TOWARDS THE FINISH, A PLEASANT NUTTY SENSATION DEVELOPS, WHICH ADDS
DEPTH AND CHARACTER TO THE AROMATIC PROFILE, COMPLETING THE OLFACTORY EXPERIENCE
IN AN ENVELOPING AND SATISFYING WAY.

GRAPE VARIETIES: 50% CHARDONNAY AND 50% PINOT NERO
ABV: 12.00
DOSE: 1.50 G/L

Franciacorta Dosaggio Zero

Serving temperature between 6 and 10°C.

Recommended pairings:

Marinated salmon carpaccio with avocado and lime, the delicate flavor and softness of the

marinated salmon combine with the freshness and complexity of the wine. The avocado adds a creamy,

rich note, while the lime adds a touch of acidity, creating a fresh and vibrant pairing.

Porcini mushroom risotto, the creaminess and richness of the porcini mushroom risotto combine

perfectly with the structure, complexity and low dosage. The earthy flavors of the mushrooms

harmonize with the mineral and fruity notes of the wine, creating a delicious and enveloping

combination.

Grilled salmon with citrus sauce and fennel salad, the salmon, with its rich and meaty flavour, pairs

beautifully with the complexity and freshness of the Franciacorta Dosaggio Zero. The citrus sauce

adds a note of acidity and freshness, while the fennel salad gives a light crunch and an aromatic

touch, creating an elegant and refined combination.


