VAT PANERA

FEANINIVS

NEW WINES FOR A NEW ERA

SPUNMANTI

FLAMINIVS

METODO CLASSICO BRUT

A beautiful yellow with amber tones from aging on the lees, it features a fine,
persistent mousse and perlage. The nose is fruity, with a refined, intense aroma
and notes of bread crust. On the palate, it is lively, full, and persistent, leaving a

final hint of almond.

A
g\?}..}

APPELLATION GRAPES

Classic Method Brut quality sparkling 100% Chardonnay.
wine.

VINEYARDS HARVEST

Located on the estates of Cortona di
Fiumicello, where once Torre stream
flowed, the terrains are principally make
up of silt, sand and clay and they are
rich in active limestone.

In the first half of August, to preserve
the freshness and vibrancy of the
grapes.

VINIFICATION

Primary fermentation in stainless steel tanks with a period of aging on the lees,
followed by bottling in the first weeks of March with a 30-month tirage. After
disgorgement, a final aging period of several months follows before release to the

market.

DURATION
It improves over time if well preserved.

GRADATION
12% Vol.

RESIDUAL SUGARS
3,0g/l

TOTAL ACIDITY
6,5 g/l

NET DRY EXTRACT
18,0 g/l
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