Contratto

Millesimato Pas Dosée 2020

SIZE

VINTAGE

ABV

CONTRATTO

75c¢l
2020
12.5%

GRAPE VARIETIES Pinot Noir (80%),

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

Chardonnay (20%)
Diam
J3466120

Sparkling &
Champagne

Italy
Piemonte

Sulphur

Vegans, Vegetarians

Diam

3.1

7.5g/l Tartaric
Og/l
J3466120
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WHITE ITALY PIEMONTE ORGANIC SUITABLE
CHAMPAGNE & FOR VEGANS
SPARKLING

TASTING NOTE

Creamy and rich with flavours of stone fruits,
honey and nuts.

VITICULTURE

From a blend of Pinot Noir (80%) and
Chardonnay (20%) vines in the Alta Langhe
region. Under organic conversion.

VINIFICATION

Only the free-run juice (the finest juice
extracted from the grapes without pressing
them) is used for the Pinot Noir. A small
portion of the Chardonnay is aged in French
oak barrels. The wine is left for 48 months on
lees before disgoring with no added sugar
(dosage).

FOOD MATCHING

Wonderful aperitif, but also so food-friendly.
Vitello tonnato, a classic Piedmontese dish of
veal in fish sauce, is perfect. Raw fish, sushi
and spaghetti with clams.

Enotria&Coe



