
 
  VERMOUTH AND WINES |  SPARKLING WINE 

 

CONTRATTO RISERVA SPECIAL CUVEE 2015 ALTA LANGA DOCG

MAGNUM BOX LEGNO
 

 

75 cl

 

WHY IT’S DIFFERENT
  The Special Cuvée Riserva is made from 90% Pinot Noir and 10%

Chardonnay, using an inimitable classic method.

After destemming and soft crushing, carried out in such a way as not to

press the berries to get the best of the juice, the first fermentation takes

place in temperature-controlled stainless steel tanks, followed by ageing

for 9 months. The Chardonnay then rests for approximately 7 months in

French oak barrels. The second fermentation takes place in the bottle, with

an ageing period of over 90 months on the lees. The remuage is manual.

Available in wooden box. 150cl.
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