
Trentodoc Blanc de Noirs Extra Brut, exclusively from Pinot Noir grapes.

appellation:

Trento DOC Bianco.

grape variety:

Selection of Pinot Noir grapes, farmed and harvested by hand.

vineyard location:

Maso Warth, an amphitheatre of vineyards at 350 metres 

altitude that overlooks the Adige Valley and the town of Trento.

average vineyard age:

30 years.

soil:

Mostly limestone.

winemaking:

Whole-bunch pressed and selection of the juice from the first 

pressing. Fermentation and ageing take place in stainless steel 

tanks until bottling for the secondary fermentation.

ageing:

Bottle-ageing on the lees for 72 months, followed by another 

year of bottle-aging.

tasting note:

Fine perlage, intense straw-yellow colour, fruity bouquet with 

hints of toasted hazelnut and smoky undertones laced with 

more mature notes. The palate is dry and persistent. 

production:

6,700 bottles.


