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VERMOUTH AND WINES | SPARKLING WINE

CONTRATTO CUVEE NOVECENTO ROSé BRUT 2018

CONTRATTO | ITALY

75 cl

WHY IT'S DIFFERENT

Cuvée Novecento Pas Dosé 2018 owes its name to the Brut Riserva
Novecento, a sparkling wine created in 1986 to commemorate, a year early,
the one hundred and twentieth anniversary of the Contract. Destemming
and soft crushing, without pressing the grapes, to obtain the free-run juice.
First fermentation in steel vats at controlled temperature and ageing for
about 9 months. Second fermentation in the bottle and subsequent
ageing on the lees for about 90 months. Remuage is done manually.
Elegant and structured, with fresh citrus notes and aromas of panettone
and candied fruit.

HOW DO | DRINK IT?

Enjoy in combination with traditional Italian dishes such as saffron risotto
and grilled lobster. Serving temperature: 6/8 °C.
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