
THE WINE

Annual production (avg)
2000

Vinification
MANUAL HARVESTING IN SMALL crates, PNEUMATIC 
AND SOFT PRESSING OF THE grapes WITH 
SEPARATION OF THE MARC. first FERMENTATION IN 
STAINLESS STEEL TANK

Aging
REFERMENTATION AND AGING IN AUTOCLAVE

Colour
bright HAY YELLOW WITH GREENISH HUES, FINE AND 
PERSISTENT PERLAGE

Bouquet
INTENSE AND PERSISTENT WITH HINTS BETWEEN 
WHITE FRUIT AND THE FRAGRANT OF BREAD CRUST

Palate
DRY, WITH GOOD STRUCTURE AND FLAVOR, INTENSE 
AND FRAGRANT

Average alcohol content
12 % VOL

Serve at
8-10 °C

METODO CHARMAT

S P U M A N T E  B R U T

THE TERROIR

Production area
OUR VINEYARDS

Vine density
18-20 years

Training method
Guyot

Sun exposure
SOUTH/SOUTH-EAST

Soil
CALCAREOUS BASE, MIXED CLAY

Yield
7000 KG PER HECTARE

B o e r i  v i n i  —  d a l  1 9 0 4 boerivini.it


