Bolé
Bolé Spumante Brut

() O B

WHITE ITALY EMILIA SUITABLE FOR
CHAMPAGNE & ROMAGNA  VEGETARIANS
SPARKLING

TASTING NOTE

Lively sparkling wine from Emilia-Romagna,
brimming with green apples, Conference
pears and lemon zest, the nose a delightful
blend of jasmine blossom, elderflower and
citrus.

VITICULTURE

95% Trebbiano partners harmoniously with
5% autochthonous Famoso. Optimal plots are
chosen, calcareous soils, often ex-alluvial,
mineral-rich. Yield limits upheld, growers

SIZE 75cl adhere to quality protocols. Eco-friendly

VINTAGE NV processes prioritize sustainability

ABY 11.5% VINIFICATION

GRAPE VARIETIES  Trebbiano (95%), Made using an extended 60-90-day Martinotti
Famoso (5%) (Charmat tank) method re-fermentation. The

CLOSURE Natural Cork base wine is fermented in stainless steel, and

SKU CODE H35361NV the refermentation also takes places in

EXPRESSION Sparkling & stal_nless steel gutoclaves of 15to 178. The
Champagne entire process is temperature controlled to

ensure retention of the aromatic compounds.

COUNTRY Italy

REGION Emilia Romagna

ALLERGENS Sulphur

SUITABLE FOR Vegetarians
CLOSURE Natural Cork
PH 3.3

TOTAL ACIDITY 69/l Tartaric
RESIDUAL SUGAR 8.9¢/|

SKU H35361NV
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