CUVEE BLANCHE

Charmat - Martinotti Method Extra-dry Sparkling Wine

Wa A

Ve w )

Processing:

Sparkling wine obtained from the vinification of our grapes.
Long Martinotti Charmatmethod developed in steel tanks at
low temperatures. Refinement in stainless steel tanks and
then in bottle vertically positioned.

Colour:
Pale straw yellow.

Nose:

Fine, persistent and balanced, with delicate floral notes,
distinct hints of white fruits and green apple.

Visual presentation:

Excellent “fizz” with good persistence of a delicate crown. Fine,
persistent and non-stopping perlage.

Palate:

Great smoothness and balance, medium bodied, with hints of
white fruits.

MONTALBERA

Bottle:

Spumante campana.
750 g.

Limited edition.
Uvag type glass.
Closure:

Diam 30,5x48.

Sizes available:
Bottle 0,75 L.
Magnum 1,5 L.

Abv:

From 11,50 to 12,50 % depending on the vintage.
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EXTRA DRY

MONTALBERA
CUVEE BLANCHE
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