
Valli Unite Bianco Frizzante 'Il Brut and The Beast'

Valli Unite Bianco Frizzante ‘Il Brut and The Beast’

Vigna / Vineyard

Nome / Name: Various plots.

Ettari / Hectares: 25 Ha.

Quota / Altitude: from 200 m / 656 ft to 350 m / 1148 ft.

Suoli / Type of soils: Calyey loam and sand.

Esposizione / Exposure: West.

Vitigni / Varieties: Cortese.

Età delle viti / Vine age: 30 years old.

Densità / Planting Density: 4000-4500 vines/hectare.

Allevamento / Trellis system: Guyot.

Data di vendemmia / Harvest date: Half of September.

Metodo di vendemmia / Harvest technique: Hand harvested.

Metodo agricolo / Agricultural technique: Organic certified by ICEA.

Resa / Yield: 8000 kilograms / hectare.

Cantina / Cellar

Lieviti / Yeasts: Native yeasts.

Fermentazione alcolica / Alcoholic fermentation: 30 days in stainless steel, 18-21°C. Secondary fermentation in bottle with refrigerated (4°C)

must from the same harvest.

Fermentazione malolattica / Malolactic fermentation: Yes.Affinamento / Élevage: Degorged in August.

Chiarificazione, filtrazione / Clarification, filtration: No.

Zolfo / Sulphur: 17 mg/L total, 8 mg/L free.

Altri prodotti aggiunti? / Other products added?: None.

Produzione annua / Annual production: 650 cases.

Gradazione alcolica / Alcoholic %: 12%.

Tappo e bottiglia / Closure and bottle: Crown cap, 750 ml Emiliana bottle.
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