Calce

Wine type:
Grape:

Appellation :

Vine training:

Production area:

SAN MARZANE?!“

Soil:

Harvest:

Vinification:

Ageing:

Tasting notes:

Best served with:

CALCE

VINTAGE 2022

Serving temperature:

White spumante fermented in the bottle
Chardonnay

Vino Spumante di Qualita Metodo Classico
Brut

Espalier

Selected vineyards in hilly areas particularly
suitable for growing Chardonnay grapes

Medium clay texture, shallow and with a
good presence of rocks

First week of August

A wine coming from softly pressed grapes,
using only the first-pressed must, called
“free-run juice” (55%), which afterwards
ferments at low temperatures

Fermented in the bottle and aged for over 36
months on the lees

Brilliant straw-yellow colour, remarkably fine
and persistent perlage. The bouquet is
intense, of fine quality, and marked elegance;
the unmistakable varietal notes stand out,
like broom flowers, exotic fruit, and fresh
citrus; in the background, a distinct fragrance
given by ageing on the lees. A tangy, savoury
note accompanies the entire sip, enhanced
by the gentle prickle of the bubbles and
balanced by a caressing softness

A wine suited to highlight the freshness of
light appetizers, first courses featuring fish or
shellfish with citrus-based sauces. It also
pairs well with crudités served with delicate
sauces, vegetable-based dishes, or fresh
cheeses

6°C



