
 

 

 

 

BIANCO  
APPELLATION:  Bianco dell' Emilia IGT dry sparkling 
white wine 
GRAPE VARIETIES: 50% Trebbiano 50% Sorbara (vinificated 
in white) 

CHARACTERISTICS OF THE WINEMAKING TERRITORY 
VINEYARD:  located in the area called "Cristo" di 
Sorbara; 1994; 2,5 hectares 
TRAINING SYSTEM:  G.D.C. (Geneva Double Curtain )  
SOIL TYPE:  loose and fresh soil with good organic 
substance content and elements 
VINEYARD MANAGEMENT:  ipm (integrated pest 
management practices) 
HARVESTING PERIOD:  second week of september 

VINIFICATION 
YIELD PER HECTARE:  140 q /ha  
VINIFICATION: soft pressing, without maceration, 
refermeted at a controlled temperature (e.g. martinotti 
method) 
 
TASTING NOTES 
Color: light yellow, with fine and persistent perlage  
BOUQUET: fruity, floral notes with aromas of pear and  
citrus 
FLAVOR: dry, sparkling and refreshing 
PAIRINGS: as an aperitif, with pasta (served with a white 
meat ragù), with pastries and biscuits 
 
ALCOHOL CONTENT:  11.5%  
SERVING TEMPERATURE:       8-10°C  


